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CHAP. I. 
& Roafted Meat. . $3 


for —_— all ſorts of Meat. 
Quails and young Quails, he ing hand- 


ſomely pick d, draw them and put a Slice of 


Bacon and Vine: leaves round them, ſpit them, 


and when they are wake ſerve them up 


hot. 
Pheaſants and: ang Pheafants,. belted 


| pick'd, drawn, blanch'd and larded with fine 
Bacon, ſpit them with Paper round them, to 
be done before a flow fire. When almoſt 
done, take the Paper off to let them Set a 


Colour, and diſh them up handſomely. 
Partridges, young Partridges, and Wood: 
| Hens are prepar'd after the lame manner. 
Mood Cocks, and young Wood-Cocks, being 
| pick'd, truſs them, without drawing, blanch 
them afterwards, and lard them with fine 
Bacon. Spit them, putting a Toaſt in the 


4 Dripping- pan. When roaſted, ſerve them up. 
= @Plovers and Thru bes, are order d and 
1 4 

7 9rcſs'd the ſame way. 


Vor. II. A NY Turkeys 


H o the roaſting 2 of Meat 0 to E's 1 85 
caſy, yet, to compleat this Treatiſe, 
we ſhall ſay as much as is tequired; | 


| 
| 
] 
| 
4 
| 
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Turkeys and TurktyPolits being mortified, 
drawn, truſs d, blanch'd and larded, ſpit them 
with Paper round, and being almoſt roaſted, 
take dff the Paper to get 4 Colour, and ſerve 
them up hot. 
Capons and Pullety being mortified pick d, 
drawn, and blanch'd, ſpit them with Bacon 
round; when they are almoſt roaſted, take off 
the Bacon, and when pretty well colour'd, 
diſh tiem, up and ſerye them hot. 
Far Pullets, Chickens, . and 
7 wil Doves, ate ordered the ſame way. 


| with Pheaſants. © © - 


" Dacks;, Tealr, and W Water- Cowles, 
muſt be drawn, rruſſed, and ſpitted with- 
out being larded. And a minute after chef 
are ſpitted, ſinge them; 
Mild Geeſe, pn they are wick d. dub 
and blanched, muſt be ipitted; then let them 
. a ood and ſerve them up bot. 

Cern Geeſ. 

Dtaw your Geof, \ An them-with'a Stuf: 
* — 4 with their Livers, ſome Bacon, 
ſweet Herbs, Chibbol, - Parſly, and ſome 
Crumbs of Bread dipt in Cream, all min- 
ced together, and ſeaſoned with Salt, Pep- 
pet, and Nutmeg: then ſpit them, with Sli- 1 
des of Bacen round them. When almoſt aſt E | 
frow them with Crumbs: of Bread. 1 
Lars being pick d, ſindg d, truſſed, With. 5 

out drawing, put them on Skewers, with; Ba» 
eon tound them, and tye them to the Spit; 
When almoſt roaſted, ſtrow them with Crumbs 
of Bread . Ma. 
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_ Mabvietres are ordered after tlie fi me 
— only you lard them, but dont row 
them with Crumbs of, Bread: 2 

Ortolans are dels d as Lars : 43 ſa; are 


bee, taking" only the” Head! and 


F 


Feet. Ii 11. 
5 Leberetr bein g Abi d, Fry rated! bung 
FA den and rub tliem with their o Bicog 
chen lard them With middling Bacon 48d 
W ſpit them, either a couple t ws ey or Nagl. 
| Being; roaſted and 99 well colout'd, d, feve 
chem up hot. 20 
= You'll prepare young Rabbits Hier 000 Larne 
W manner; but inſtead of rubbing them with 
their Blood, 18 mul tub them with, A dit af 


9 


| Venifow is 1 aßen a Giidiras) then 

L landed and marinated according to the Set 
ſon. Spit-it with Slices of Bacon and Paper 
W round; beſprinkle it with your Marinade. Wfien 
W roaſted enough, you'll ſerve it up hot, eithet 
W with a Pepper Sayte;'' or ſweet Sauce. 
= A whole Lamb being skin'd and truſſed, 
blanch it in luke-warm Water; but if it be a 
nge Quarter only, blaneh it upon a Grid- 
ron, moiſten it now and then With ſome. 
W luke-warm| Water, blanch the Whole Lamb, 
or 4Quarter of it, lard it, Ipit it before x thode- 
rate Fire, (with Paper roi it) for an hour aid 
a a half; when roaſted, take off the Paper to 

kt it get a Colour; and if it be not larded 
© | farther than the Rump, firow it with Crumbs 
1 2 of 


5 THE MODERN! COOK. 


of Bread. Diſh it up, garniſh your L DO, 
Cones. ſerve it up hot with A 8 Sauce. 


A4 3 


Suabs len Ortolan. Har 588 


91 @ $6. 1% 43 C7 on 


Pax E Squabs, eight or ten e ola, kin 
them, and let them be well bled, drawand 
blanch them, rub them with Bacon, and wrep 
them up in a Napkin, to keep them warm, whilſt 

ou are picking them. Cut off the Heads and the 

nds of the Feet, put a Slice of Bacon and a 
Vine- leaf round them, roaſt them before a 
flow Fire; e. . diſh eden 28 0 ns 
ſerved vP | hot. ; 9910 


on Ks. aa 4x2 *. 
: 8 1 4 
i CHO. E 1 
1 s | on . I 


P ICK your Ontolens; cut t off their Claws, 
and take out the Eyes; put them on a 
ſilver or wooden Skewer, tie them to the Spit, 
and when your Roaſt- Meat is ſerved up, ſprin- 
kle them with beaten, Eggs, let them roaſt be- 
fore a brisk Fire, and as ſoon as they: have 
e ſerve them up hot. ß in 


„ Fiſb. 

AL I. ſorts of Fiſh muſt be ſealded;: waſh'd j 
and wiped, ftrow'd with Flower, and 
fry d in drawn Butter, or Oil, or Hog's-lard. 

Pikes and 2 are e marinated i in _ ag 
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| How fo make Paſte for | 2 ſhort Cruſt, 12 for 
= 1 all forts of Meat-Pyes. 

4 T O make the uſual Paſte for a ſhort Cru, 

1 take cight pounds of Butter, and ſix Eggs 
do twelve pounds of fine Flower, and more 
in proportion to a greater or leſſer quantity 
of Flower. If! you take falt Butter, put no 
W Salt in your Paſte : Put the Eggs ina hollow 
made in the middle of the Flower, round 
W which you'll put Bits of Butter, wet the 
Flo er with freſh Water, handle it lightly, 
leſt the too much handling might make it 
crack. Make your Paſte into a Lump, leave 
tit for a little time; when you will uſe it for 
Abbeſſes, cut ſome according to the bigneſs | 
of the Pye you. deſign to make, rowl it and 
W put it in the bottom of a Baking- pan. This 
ſort of Paſte may be uſed for all ſorts of hot 
Psyes, made with Meat, Fowls, Veniſon * 
Fich. 
W If you 11 make your Paſte me put ten 
pounds of Butter into it, inſtead of eight; 
but always take care not to handle your Paſte 
too much, leſt it ſhould be too dry. 


1 How to "FM a Short Cruſt, without” aj * 
2er to the Quality of the Meat. 1 
1 T* E what quantity of fine Flower you 
Y think proper, according tothe bigneſs of 
the Pye you deſign to make; and a proportion- 
able quantity of Butter, and the Yolks of five 

1 or fix * e the reſt a as is disected in the » 
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foregoing: Article, and make your, Pate as 
Riff as poſſible ;_ but not too dry by handling 


it too much. Make with it a ee in 
What ſhape you Re 2 


At another time you may wet your Flower 
with warm Water inſtead of cold, but then 
ou put in a leſs. quantity of Butter. The 
ho made after this manner will certainly 
be ſtiff, but not ſo fine as with cold Water. 
ThePaſte for Patty-pattees! is always made with 
cold Water. For a ſmall Partridge Pye, or 


| Woodcock. Pye, take four pounds of fine 


Flower, and a pound and' a half of Butter, 
with the Yolks of ſix Eggs, doing Nr N 
after the ſame manner as before. 


5 


4 Puf-Paſto for all forts of Tarts made with 
2 Sweat-meat and Cream. © 

. 0 make this ſort of Paſte good, bite 
- twelve pounds of fine Flower, breaking 


fix 955 in the hollow made in the middle, 
With About a pound of Butter and an ounce of 


Salt, if it is freſh Butter 3 but if ſalt, then 


refs Salt will ſuffice: then Wet your Flower 
with cold Water, make your Paſte no harder 


than your Butter. Thus keep it a little while 5 


in a cool place; then take twelve pounds of 


8 Butter, which you'll work to take the Water 
out, and having rowl'd your | Paſte, "ſpread your 


Butter over 15 Ne ow turn over your Paſte, 
with. the Butter! in it rowl it twice or thrice, 
then lay it by for a little while, If you de- 
ig a to make Patty- + rowl Your * 

Tour 
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| fouror-five, times, and. lay, it in the bottom, af 
your Patty-pans. _ py 


The ſame is to be JE N All PEE be 
Paſiry, except Tarts, where the Paſte muſt be 


rowl'd once more, if you take twelve pounds 
of fine Flower. The ſame proportion is, to be 


oblerved with one pound as with twelve. 
4 Puff-Paſte for Tarts or Pyes with Hur, 
reſerves, and other Sue et- meat. 


A K E two handfuls of fine Flower, put 
it on a clean I able, make a hollow in 


the middle of your Flower, put in an . 


with a bit of Butter the bigneſs of 1 


and a little alt, if the Butter is freſh. 
the Flower with cold Water, let your Pag be 


as ſtiff as your Butter, then rowl it, ſpread it 


over with Buttcr, double the Paſte, rowl it 


once or twice or more, till rhe Butter is well 
mixed in the Paſte. - Rowl it for an Undex- 
Cruſt, put it in a Baking-pan, then put in a 


Marmelade either of preſeryed Apples, Cher- 
ries, Apricocks, Gooſeberries, Jelly, or any 


other ſort: Now rowl your Paſte, very thin, 


= flower it, double it four or five times, then 
out it into long and thin Slices, place them 5 
on the top of your Tarts in what ſhape you 


think fit; put round it à flip of the ſame 


Paſte, of about the breadth of a Thumb, | 
which ſlip pare off neatly. 'Your. Tart being 
done either in the Oven, or in a Baking-pan 

with Fire under and over, ſtrew ſome Sugar 


n it, Slaze it with, a SOAR Fire e. 


A+ they 


— 


3 THE MODERN. cook. 15 
then diſ it up, and ſerve it either hot or r cold 1 


r 


for a dainty Dilh, "wy. + 


4 Tart with 6 a in 7 ALS EY of Apples. . j 5 4 


Pin E ſome Apples, cut them in four, 
take out the Core, cut them in ſmall Bits, 
put them in a Stew pan over the Fire witha 
little Water, ſome Sugar, and a Stick of Cin- 
namon. When turned to a Marmelade, raſp 
into it ſome green Lemon: peel, let it be of a 
fine Flavour and cold. Rowl out ſome Puff- 
Paſte, and put it into a Baking- pan, as large 
as the Tart you deſign to make; then put in 
your Marmelade which you cover with Paſte, 
either cut in ſeveral Forms, or in thin Slips, 
doing the reſt as in the Article before. 

Pippings are the beſt a to ene ng 
ſort of Marmelade. y 


| 4 Bon Chretien mage, (all 45 a 14 Bonne 
| Femme.) 


LH in two ſome Bon- Chrétien Pears, 
take out the Core, peat them. Put in an 
carthen Pot ſome of the parings, put the Ap- 
ples over them, add a Stick of Cinnamon and 
ſome Sugar, and a Glaſs: of Red Wine, with 
alittle Water; and cover the ſame withthe reſt 
of the Parings. Cover your Pot with aue 
; flowly during five. or ſix hours, with fire un- 
der and over; then put ſome Paſte in the bot- 
tom of a Baking-pan, as large as the dainty 
1 GN you 1 to ſerve UP, making cound F 


"Be 
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| PE Cruft the breadth of a Thumb; and'ler 
che Paſte be not too thick. Put the Pan in 
me Oven, and when baked, glaze the Paſte. 
W Your Pears being done, place them in the Pan, 
W with their Liquor, which muſt be of a lively 
red) ſtrain it through a Sieve, and pour it over 
chem. If your Liquor i is too thin, ſet it over 
W again to thicken, '- then pour it over your | 
: "ny Serve it _ _ @ Fg. Diſh, ap 


3 Another ye, with Bon-Chretien Pears... i 
EI C UT your Pears in two, or in four if they 
4 are large; pare them, take out the Core, 
blanch them. Put in a Stew pan Sugar, ac- 
cording to the quantity of your Pears, add ſome 
Water, to diſſolve the Sugar; put to it the 
White of two Eggs well beaten, and let your 
W Sugar over the Fire be clarified, and put in your 
Pears; let them ſtew, and when done, take 
chem out, but keep your Syrup ſtill on the 
Fire, till it be a little yellowiſh. Then put in 
gain your Pears, let them ſtew till they are 
pretty well coloured. If your Syrup is not 
thick enough, put in ſome powder'd Sugar, 
the better to glaze your Pears. Put an Ab- 
beſs in a Baki S-pan, which is Wann as that 
before directe 0 5 
= Turn your Pears upſide; 80 into your 
Abbeſs ready done, and ſerve up FO 1 
either hot or cold for a dainty” Diſh.” ” 
= You may likewiſe put your Pears in an Ab 
E PEEL 10 _— Paſt, and ſend them to be baked, 


* 
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-which e on 1 the Cook: 5 | but the other 2 

3 z 
Apple-Pyes are ordered alter the fans 
manner. * | 0 1 


Another Pye, ch Bon Chritiens' or rather 
Pear „„ 


OUR Pears being ordered and done: in 
the Syrup: as thoſe before, put them in 

the Paſte, ſpread in the Baking-pan, with a Fs 
Border of Paſte round. Your Pears being done 
in the Oven or under a Cover, with Fire un- 
der and over, when done glaze the Paſte round 
with Sugar and a red-hot Fire-ſhovel ; and i 
Put in ſome of your Syrup : ſerve up ee 1 
ther hot or cold for a dainty Diſh. 1 
* are dreſs d after the lame manner 


Hong 2 4 Peach. Tart. 2 165788 
w_ T» KE ripe. Peaches, lit them in wo, „ | 
144 pare them, take out the Core, put in f 
wag the bottom of a Srew- -pan ſome powder d Su- 
144 gar, place your Peaches in it, put them over 
the Fire, ſtir them now and then, make an 
Vnder- Cruſt with a Border round it, the thick Wi 
neſs of a Thumb, and let it be baked. When 
done, put it in its Diſh, and your Peaches be- Wl 
ing ready and pretty well colour d, turn them 
-uplide down in a Diſh, put them over yo, 
Under - Cruſt. Put a little Water in the Steu- 
pan, where your Peaches were on the Fire, 
to make a little Syrup with the Sugar re- 
maining in it, and pour this Liquor over your Wl 
= * 7 
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peaches, placing over them their Kernels, 
This Tart is ſerved up cither 1 8 5 or r cold for 


a dainty Diſh, 
5 Another Peach-Tart:” 2 


0 UR Peaches being ready done in . 

gar, as thoſe before, ics them over the 
W Paſtc prepared for an Under- Cruſt, and let 
them either be baked in the Oven, or under 
= a Lou with Fire under and over. When done, 
pou'll glaze them with Sugar, by means of a red- 
1 hot Fire-ſhovel, and ſerve it up hot or cold | 
1 for a dainty Diſh. & 


| dnother 55 of Peach-Tare.. 5 


U T in the bottom of a Baking-pan' ſome 
1 Puff-Paſte for an Under-Cruft, with a 
border round it the breadth of a Thumb; flit 
W ſome Peaches in two, pare them, take out the 
Stones, place them in your Abbeſs, ſtrew ſome 
* powder'd Sugar over them. After which let 
W your Tart be done in the Oven, or under a 
Cover with Fire under and over. When 
ready, firew Sugar over your Tart, and glaze 
it with a red-hot Fire-ſhovel : Serve it up for 
| Fl Sy Haun. either hot or cold. 


| M chens Tarn 2514 een 
YZ p UT in a Stew- pan two Spoonfuls of fine 
- Flower, with the Volks of fix Eggs, re- 

1 ſerving the White of them. Mix your Flower 
-in a Quart of Milk, and ſcafon” it witlt Sugar 
1 and a Sek of Cinnamon, keep it ſtirring with 


* 


} 
: {3 
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a:Ladle, and put in a good Lump of Butter. 
Your, Cream being half done, put in ſome 
green Lemon grated, ſome preſerved Lemon. 
peel ſhred ſmall, with ſome bitter Almond. 
biskets, let the whole be thoroughly done. 
When ready, let it be cold, then put an Ab- 
beſs of Puff- paſte in a Baking-pan with a bor - 
der of Paſte, and put your Crcam over it, mix 
it with ſome Orange Flower- water and the 
White of Eggs beaten up to Snow: Take 
care not to over-fill your Cuſtard, and let it be 
done either in the Oven or under the Covet 
of a Baking- pan, with Fire under and over. MW 
When ready and glaz d with Sugar, by 1 means 
| of a red-hot Firechovel,. ſerve it up hot for 2 8 
bs Cream 7 arts are made aſter the 15 
der, p | ad 


1 Cream-C ufard aN 2 eg 


T AKE the Kidney of a Loin of Veal 
ready roaſted, and mince it well. Get MW 
ſome. Cream made as that before, which is 
calld Paſtry Cream, and mix it with the Kid- ; 
ney ; ſeaſon the whole with Sugar, preſcrv'd 
Lemon-peel cut ſmall, ſome. bitter Almond: 
biskets, the Whites of five or ſix Eggs beaten WW 
up to Snow. Then get ready an under and 
aſide Cruſt in a Baking- pan, put over it your Wil 
Ingredients, let it be baked in the Oven. 
When done, ſtrew it with Sugar, and glaze it 
with a rell Thot A eee Then R it into 11 


4,9 


1 THE MODERN £60k. = 
WS its Diſh, and ſerve. it by, ber f for 2 Kiney 
wy Diſh. 1 
Tarts with Veal.Kiney a are * It 50 alter the h 
9 ſame manner. Den eee 


. 12 G 4 fi x 
1 Gm P, — + las 


AKE Beef: atröw and let it be we ed: 
1 mix the melted Marrow with Paſtry 
4 Ct ſtir it well, add a good deal of Sugar, 
W (if there is none in the Cream) a little preſer> 
ved Lemon- peel cut ſmall, ſome bitter Al- 
W mond-biskets, and a little Orafige Flower: 
water, mix with it the White of ſix Eggs bea 


. up te Shows then pub" you A 


cover an Abbefs, with a fide Cruſt teady made 
and ſpread in the bottom of: a Baking. pan. | 
Lou may ſet off your Pye with what Orna- 
ments you like; let it be bak d immediately: 
Being done, ſtrew it with Sugar, glaze it 
1 with a red-hot Fire- novel: Put it in its Diſh, 
7 wy NEVE" it wo hot for a dainty „ . — 


| Almond. Pye. i es . 
\E'T-a pound: of ſweet Almonds skin'd, 
Q pound them well, moiſten them now and 
=] then with the White of Eggs. Beat up the 
= Whitc of eight Eggs to Snow; mix four of their 
7 Volks with Savoy Biskets, ratp'd green Lemon- 
peel, preſerv'd Lemon- peel cut Enn hand ſome 
criſp d Orange Flower, or Orange Flower-wate 
This done, take your Almonds out of the Mortar, | 
mis, them with the aforeſaid Ingredients, ſugar 
ie and ſweeten it nn add the beaten 
= | White | 


14 THE MODERN COOK. 
White of Eggs, put it over your Abbeſ 
with a border round ready done with Puff. 


paſte in a Baking-pan, and let it be bak d. The 
reſt being done, as ſaid about thoſe before, ſerve | 
it up hot for a dainty Diſh. | 


 Spinage- Pye. W © 75 


G E T fome Sp Spinage pick'd, waſh'd and (cal- 
| ded: when ſcalded, put it into cold Wa- 
ter; take it out, ſqueeze. out the Water. 
Mince all this and put it over the Fire in 4 
Stew - pan, with a good Lump of Butter, ſome 
Sugar, and preſeryd Lemon. peel cut ſmall. 
5 Moiſten them with Cream or Milk, let it be 
reliſhing and cold, then put it in a Baking. 
pan over Puff. paſte, as ſaid in the foregoi n 
Article; let, it be bak'd preſently, put it in its 
Diſh, ſugar it and glaze it with a red-hot Fire: 4 
ſhovel, ſerve it up hot for a dainty e 


A Piſtacbo Tart. 


G ETa pound of Piſtacho's ſcalded, pound 
them and do them as directed to be done 
with the Almond-Pye. Take three or four 
Savoy Biskets, moiſten them a little with 
Cream or Milk, let them be handled like 
| Paſte, Then mix them with the ſame things 
preſcribed in the Article of Almond Pye; 
doing the reſt; as is he. wer in the Foal 3 
ele 105 
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| Another Piſtacho· Tart. ao Td 


7 0 5 R Piſtacho's being ſcalded and LE 
_ ded, mix them with ſome Paſtry Creams 
| firew over them Sugar, raſp'd green Lemon- 
peel, and preſerv d Lemon: peel cut ſmall add 


3 the White of ſix Eggs beaten up to Snow 3, do 


the reſt as before. 125 
The above two Compoſſtiuns with Piſtas | 


cho's, are to be made uſe of with Ta in 
in the following Paſtry. 


333 | 


To make 4 Sort of Cakes caltai in Treue 5 5 
(GSateaux de Nioffec.) 2-2 


MAKE with Puff. paſte thin round Bie 
the Circumference of the Foot of (4 
Wine Glaſs, cut half of them into ſeveral bots ö 
of Forms, add ſome of the Ingredients of 
Piſtacho 8, Vi. to each Cake a bit of one ſort, 
and a bit of the other.. 157 
If you have a mind to make A of Tarts 
call d Feuillantines, rowl out as many bits 
of Paſte as you want, cut the half of poet. bit 
into divers ſorts of forms, putting Cream of 
Piſtacho's over thoſe that are not cut. Then 
put over the other cut out in faſhion; the 
Cream, cach Feuillantine having the ſhape of 
a Creſcent, faſhion them further with the 
point of your Knife. As forgthe Tarts, call'd 
W Genoiſes, rowl ſome fine Paſts* for ſhort 
Cruſt, This Paſte being rowl'd.in length very 
thin, put upon it in its whole length a Row of 
NE bits of  Piſtacho Cream the bigneſs of a 
a 1 | Baie 
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ther part of the Paſte over the ſaid bits, and 


4:4 
1 
1 
I 
1} 
j > 
- Fi 
k 


ſhovel. Uſe theſe Tarts or Cakes to garniſh 
large dainty Diſhes. Obſerve that the afore- 
Kid Cakes and Feuillantines are only den G2 


their White, mix theſe with ſome Milk, add a 


Yn Stick of Cinnamon, ſome Sugar, a little 
Salt, and ſome raſp'd green Lemon-peel ; and 
Jet them be a little while over the Fire. Af. 


this with the reſerved White of Eggs beat up 


7 0 n . 
* 8 * rn 
Pe TT tn wor) po * 3 9 
Ly e 2 1 83 
hat. : 3 E 7. W- 4 4 
"IRE Is Meru op A 
5 E nes on ee 
r. 
e r a 
— ——ñ̃ — — 
* * — 


55 woiſes, 0 ng & c. 


Button, on one ſide only; then lay the o- 


ſhape your Genoiſes. This done, cut them 
ſmooth with a Jagging- iron, and raiſc an "Edge 
round z then let them be fry c. 
The aforeſaid Paſtry being done, ſtrew i 
with Sugar, and glaze it with a red-hot Fire- 


A Chocolate T, art. 


UT two Spoonfuls of fine Flower in a 
Stew-pan, with the Yolks of ſix Eggs, reſerve | 


uarter of a pound of raſp'd Chocolate with 


ter which put in a little preſerv d Lemon. peel 
cut ſmall, and having taſted whether it has a 
fine Flavour, let it cool. When cold, mix 


to Snow; doing the rel as rene in the o 
ther Artie: 

This Compoſition, as alſo the Marmelade 
ade either with 1 or with Apricocks, 
may be uſed with a Feuillantines, To 


T3204 1312 4 Sine Ther. - ä 
Ur in a Stew- pan two Spoonfuls of fine if 

> Fower with the Yolks of 1 E885, and 
110? | | mix 
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2 niir it with Cream or Milk, put in ſome 
pounded Cinnamon, Which Powder muſt be 
1 predominant, wetten it with Sugar, add 4 
little Salt, raſp d green Lemon · peel and ſome 
Wy preſerved Lemon- peel, cut ſmall. „Put all 
= theſe a little over the Fire, and being done, 
put in ſome bitter Almond-biskets pounded, 
Vith a little Orange2Howerswater. It being 
cold, mix it with the White of: Eggs beat p 
to snow, and put in your Cream: put in a 
Baking- pan an Abbeſs of ſhort Cruſt: make a 
| BordbpicfGund, pour in it your Cream, and 
bake it; being bak d; ſugar it, and glaze 
it with a red-hot Firc-ſhoyel, Ant it up. ſerve 
it up hotd 7 01 (7 ok] 10 28 
This 8 1s: likewiſe Toe proper for. 
all ſorts of fmall e 7 A to fiuff 
5 Cakes with. 1 Yr" C4 Id 7 iet 4100 


Tart (in abe "we 


Re ſome fine Puff. paſte, cut it ſquare, . 
fill it with — aoboy ſquare Fouf 
Lid after the ſame manner with Flowers, nd 
W Ornanicnts upon it? or elſe inſtead of the Lid 

lay ovet ſmall Slips of Paſte placed croſs: 
= Ways, as uſually: done Over other Tarts either | 
ercat or ſmall. Make your Buſqueresowhich 
are Slips of Paſte, in proportion to your Tart: 
4 place. eight. or ten of them in your Diſh; and 
make therh ſtick to it with Carameldv! 
Let your Tart be bak d the Diſh being 
Fl put on à Tin: plate. When; done, ſerve itt up 
| bar 12 hen * n 
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or other dry Sweet meats: vou may alſo 
the ſame; Paſte: ax 
the Croquante is made of. The, U pper and 
Under: cruſt of the ſame Paſte, till d. with any 
Iwect-meat/ // Lebe Jo: Buſgueres | b&r; "1908 


e * 


1 14 f 


8 41 (en W 


Bis Tart is made either with Paſte forx | | 
1. Croquante,, or with Puff- paſte. Make 
an Vader rut in what ſhape you pleaſe, 


and make in Paſte ſeveral SS, or Dolphins, 


which you bake ſeparately upon a Iin-plate- 


Lour Under-cruſt being hardened; di the ſaid 


SS, or Dolphins, in Syrup, to place them over 


your Cruſt, then put upon your Dalen-efuf 1 


all ſorts of Sweet meat or Currant Jelly as 
dorn it as you POE ſerve it np. Wi dale 


Diſh. 0 


AKE a Fo bac kene, n W 
as a Crown; piece, take a Diſh: of the 


bigneſs of the Cake you deſign to makes! and 
place the ſame over your Paſte which you cut 

round. Being thus cut, put it on a Sheet of 
Paper, or upon a Tin- plate then make another 


round piece of Paſte in the ſame manner, cut- 


ting in it what Figures you pleaſe. Fill the 1 


firſt Abbeſs either with a Marmelade of A- 

pricocks, or Apples, or with a Cream of Piſ. 

tacho's,” and cover it With your Abbeſs cut 
NT ag. Figures. 3 your Ca Ys an { 18 


5 


INE OD, ; © 8 75 
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being done, ſtrew ſome ſine Sugat ober it, 
and glaze it with a red- hot Fire- ſhovel. Put 
it in its Diſn, and ſerve it up either hot or cod 
for a dainty Diſh: if it ne wich Creatn, 
VER ee 05 i Mei 10 


"TIE IF 7 F727 \ D 'S, 


Abl of Mall hes, 


wender to ake this Cake, get Folie 0e 
pounds of fine Flower, and make à good = 
Puff. paßte; that being 
as 4 Half. Crown piece. Then put over it 4 
Diſh of the bigneſs of tlie Cake you deſign to 
niaki cut your Paſte round it, and put this 
piece ab Paſte To cut round up6n's'Sheer of 
Papen, Cut out in the ſame manner ſeven 
or eight Abbeſſes more, cutting one of chem 
into ſeveral Figures, to be/ placed on the top 
bf your Cake. This being done, lex them be 
baked ſeparately, then glaze the Abbeſs cur 
W out into-Figures, and make your'Cake' as fol 
floss: Put over ofic of theſe Abbeſſes # Laying 
of Apricock Marmelade; then 6verthis anos 
ther Abbeſs with a Laying. of Jelly of Cur- 
W rants; again, another Abbeſs over the laſt 
W wich Jelly ef GOberries, Gontinut afrdr th | 
fame mannies to place the reſt of your Abbeſfes, 
putting between them! your fever Layings 
of preſervd Risberrles, Apple-Jelly, &. 
placing on the top your figur d and glaz'd Ab- 
W vel; ſo on gn reſt may not be ſeen: Te 
W Whick-1 ſe; ' your! Cake" muſt ber gla#d 
Witt a white Oz green Glaze andia coche- 
3 Hilks: '<oloutGlaze,to 22128 
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your white Compoſition, then with a Streak of 
the red, and afterwards with a Streak of the 
green; following the ſame order till your 
Cak eis intirely glazed. Then to dry your 
Icing, put your Cake for a little while, in a 
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there is more than one Abbeſs. Make the Glaze 


thus, vis. beat together in an earthen Veſſel 


With a wooden Spoon about a pound of Pow- 
der- ſugar, the White of two Eggs, and the 


Juice of half a Lemon, If this Mixture proves 


to be too thin, put ſome more Sugar in it; 


then divide this Compoſition into three parts: 


in the firſt, put nothing, but leave it white ag. 
it is; in the ſecond, put a little Cochenille, to 
make it red; and the third grecn, with 


ſome Juice of Spinage. 5 Glaze your Cake 


from top to bottom, firſt, with a Streak of 


warm Oven, or before the Fire, turning it 
round now and chen. Vour Cake being as it 
ſnhould be, you lay it in its Diſh, and ſerve. it 
up for a dainty Diſh. It may be made — 


oy e or as large as. you pleaſe. |, N n 13 


x4 4ÞddA 14H 
Wy Cake with Bac Tune gußehe, 


* 5 E Rand cut y 0 -Puff-paſte 284 1 
>: preceding Article. Cover one of your q 
Abbeſſes with Bacon pounded or melted, to- 


gether with ſome: middling Bacon'more than | 1 


| Pal boil'd, and cut into flat Pieces of the big- 


neſs of 4 Thumb; make a Border round it 
Then put over this ſuck another Abbeſs, a A 

put upon it the ſame. Bacon as before: thes | 
F it a third * the ſa gran; 
5 3 $ i 


HRADSIE Loon: 


ner as the former: rub the t top of it with a en 
Egg, and ſtick ſome bits of middling Bacon in 
it, about the length of half a Finger, and of 
the ſame thickness. Before you blanch your 
Bacon, uſe it; and having ſtuck. your Cake 
with as many bits of Bacon as poſſible, wither | 
= out their touching one another, put it in the 
Oben. When bak'd, lay it in ies Diſh, and 
= ferve it up hor for a dainty Diſh, 


4 Cake call d - puis nes 5 


*% 
7 * # 


. 


M A K Vt! A  Puff-paſte, toll it into, x 15 15 


r 


round a Diſh as before 7 put this firſt A 
upon a Tin- plate, then take another Diſh 3 
Thumb's breadth ſmaller than the firſt, and 
cut round it a ſecond Abbeſs; cut out of the 
middle of it, a piece of fix inches in Circum- 
5 ference, more or less, according to the big- 
ness of your Cake. This being done, put 
mis laſt Abbe over the firſt, and make with 
ſome of the ſame Paſte four SS, the bigneſs 
you think fit, at leaſt four inches long. Let 
all be dry'd in the Oven; then ſtrow ſome 
= Sugar oyer your Cake, glaze. it with a red 
WM hot Firc-ſhoyel. The four. GY S muſt be glas d 

al over. Make with Paſte; a little Chain of 4 
the length of fout or 1 Thumbs, like the 4 
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glaz d like the reſt, q "Make likewiſc five final 
Cakes of the bigneſs of a Fi ſt, with a Paſte, 
commonly uſed for a ſort of Cake call'd i in "= 
French, TH Chanx * Theſe five ſmall —=— © 
B 3 Cn 2 


— —— — . ee ee 


n 


3 
7 
bl 
4 


- 051 
q : 
= 7 
1 
4 | 


—— 


$434 


1 
2; 
4 

: 

= 


A 4 a _—y paths 2 4 
DARES We 0 EINER tory vo rms oo, . 
- W 4 —— Mine * 2 Dee . D 2 J . 
ye g 


14 
7 
: 
. 
f 
4 
: 
i 


e 
A 
14 
1 
1 
1 

= 7 
= 
. £ 


Fo 


and when. bak d, are to be filled up! with Cura 


| or as little as Jou pleaſe. "IN 


| the bigneſs of 
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Cakes are to be made in imitation of Pales 3. 


40 


ting A. corner 3 them without parting 


them. Then rubt thele (mall Cakes. with mel 


ted Butter, ſtrew them with Sugar, and glaze 


them with a red-hot Fire- ovel. The whole 
being ready, diſh up your Cake, and fill up 


the middle of it with ſome Jelly of Currants, 
or Marmelade of Apricocks, Then warm fome 
Caramel in a Ste- pan, in which.youdip both 
ends of your SS placing them upright , crol- 
ways on your 257 4 Amoyr 3, ſo that one 
end of each may touch the top of the other. 
This done, dip likewiſe in your Caramel the 
End of your Chain, laying the ſame over the 
top of your SS, ſo that it may imitate the na- 
ture of a Chain and Pale of a Well After this 
put one of yout little Cakes in the middle on 
the top of your Well, and the other four be- 
tween the Feral of your S5, and ſerve 
it for a dainty Diſh. vou may make it as as large 


„ 16 


no! Small Cakes of Puis Efmour; ; 58 


"OL L. your Puff: paſte of the ſame thick ⸗ Y 
neſs as that befote, cut it in Abbeſſes of 
e top of a Wine Glass, 

Tana dented, F; 2ging-iron, place them upon 
4 Tin-plate, Then make as many more Ab- 
beſſes about the fixth part ſmaller than the for- 
mer; cut out of the middle a round Piece 
0! the breadth of A Six- Pence, more or less, 1 
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may not rat 
a large Satifage, This being g done, put it on 
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according to the bigneſs of the Puis d Amour 
you deſign to make z then put theſe Abheſſes 


dyer the firſt, ee 7s : e mall roun pieces dit 


off to be baked with the telt; and when done, 
ſweeten them With Sug ar: glaze ji it ka 


red:hot Fire-thovyel, Then pour in ſo! 1 4 


of Cutrants orMarmelade, of Apricocks, 1 


Ait 


cloſe thera with the ſmall roun 8 5 | 
Diſh up your Cakes, and N th i 5 
dainty Diſh. IR Fg 


A Cake rolle 5 fy 2he 2 11 1 M 


1 


G ſome Puff. -paſte , and Cream made 


after the ſame manner, as in the Ar- 
ticle of Cteatm Tarts or Franchipanes ; you may 
make it either white or green. Sptead your 


Paſte the length of one or two Vards, 0 the 


breadth of four or ſis Fingers, and about the 5 


thickneſs of two Crown- Pieces. Put your 
Cream in the middle the whole length, of it, 


and cloſe 


yout Paſte ſo as that the Cream 
1H our, and make it i in the ſhipe of 


Paper welt butter d, turning it round to im- 
e the form of 1 Snail, ind füb it With 


beaten 175 Put it in the Oven, pot alſo 
4 Border e e, Pap er round it, bake i it, 
Whew bak 

Sugar, aritf glaze ft With. a red. not Fi e- 5. 
N it ET, _ ferveu if tor: a e 5 


ftr w BL. 7 it ſome fins, poi nded 
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Fur NO pERN 
W .1þ Cake call 4 e Entine. (ellen 7 


0 0b this Cake uſe tür ame fort of Cream 


| | as in the fore: cgoing Article. Make an Ab- 
1 bels over a Sheet” of. Paper, and put your 


an ornamental Border of the ſame Paſte, make $ 
the ſame Ornaments on the top. _ This being l 
done, 'rub it with beaten Eggs, and put it in 

the Oven. When bak d, you muſt glaze it with 


| 
| 
Cream in it to make it iner; make round i 


PCT 
— — Ir 11 W 
. - — — — 
— 


ö Sugar through a red hot Fire- ſhovelz and ſerve 
Ll it * her hot or cold. for a dainty. * 


5 i 3 
f * 3 5 1 5 bo 
158 fn An, Almond. Cale. Ted 


4. 


<0 TY ſuch ; a Cake of a moderate ſi ze, 
1 take a pound of ſweet Almonds with a- 
ode 7 bitter ones, ſcalded, and. 2 0 


% Ws e+e 


| When 1 are 

boring Bale, Ind KEE to look white, ha- 

_ ving already put igt it about a dozen of 

Volks of 18855 beat up the White of them, 

Whilſt at the lame time you haye another 
Petſon t6, ound your Compoſition, leſt the 
*Almon; s ſettle in the bottom. The White 
: of yaur Eggs being well beaten, mix it with 
the ſaid Compoſition, then put in a Tin Patty- 

* well rubb d Wißh Butter. Now put it in a 

| moderate 


7 


22 


„„ 


| modefate warm Oven, and let it bits: VR: 1 


raking only ſmaller Fatty- pas. : 


ET on” EF % FS WW 


TRE MODE RN © 25 
three quarters of an hour, but let it not bake td 
quick underneath. Let it be of a good colour. 
When done, turn it upſide. down, ſerve it for 
a dainty: L 'Diſh;/ 7 EAT 5 HIDE * As 4 

Small Cakes are made wich Fu lame Paſte, 


26 2 * 


Afort of Cake called Bonnet de Tann ie. 
T O make this Cake, you muſt get a Mould 

call'd in French (Bonnet de Turquie en 
Cotes de Melon.) It is made either with the 
fame Paſte as the Savoy Cakes, or with the 
Almond- paſte above mentioned, or elſe with 
that uſed for Croquante, which you put in 
your Mould or Patty-pan; to have the true 
Print thereof, prick it with a point of a 
Knife. Vou may make JOE Paſte finer, and 


* 


: to give ie a Betta . Your Altactit3 = 


being well pounded, put them over the Fire 
in a Stew⸗pan, with a handful of powder d 
Sugar, keep it ſtirring. Being done enough, 

make with it an Abbeſs like. that for a Cro- 
quante: put it in your Patty pan, and bake it 
to a fine Colour. Your Bonnet de Turquie 


being bak d, rub the ſides of it with Sweet- 


meat, and ſtrow over this ſome ſmall Sugar. | 
plumbs of divers Colours, making one ſide of f 
9 0 e 1 the other e ry 1 ſerve 
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5 Ac lang Col 
much as poſſible the form of a Crown, ei * 


{mall colour'd Sugar- plumbs as before. Setvè 


— — EI — — — 
— . — 7 — . . WPs OOBARs-; a9 ohne» — — — — 
- 7 8 e > N 


7 and ming that it be neither too ſoft no? fob 


it up hot over em fureiſhect with'Sv ert: 
Far; like the Bottom of aGroqwanre. 7 229 +4 


1 154 IS „ Die 25 7 9 


in the ſhape of a Crown, / 
HIS is generally made with Paſte for a 
Croquante, with which make ſore Slips, 
Which you put into a StEw=pan; imitating E 


Imperial or any other, Colt i and f 
to bake. When bak d. rib it With sech 
meat of divers Colours, and ſtrow over this 


it ap over a Bottom like that of a Croquaiite, 
with Sweet meats of divers Colours garniſn d, 
ptovided it be broke . ee and n 

like a Crown. 1 a: 


M! C Ark and glas 4 [ Cake, in French, coe 
„ eee ieee, 


Yo make this, your Paſte need te be 
ſo very fine: make it thus; viz. to 
two Gances of Sugar take ſix Ounces of 
fine Flower at leaſt, and a little Orange Flo wer- 
water, but no Eggs, becauſe they would make 
your Paſte too dry: moiſtert it with Watef, 


hard: Then rub a Stew · pan with Butter, put 
in it an Abbeſs of your Paſte; cut out inte 
divers Figures. When ready rs be bat d, 
ſtrow ſome Sugar over it; Then put it in th 
Oven, where you turn it now and then, and 
keep a dry piece of Wood flaming it the 
Oven, to to give your Cake a fine Colour. bara 

bab d 
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3 bak. to your liking, let it be cold before you 
W cakcit out; being cold, put your Pan a little or 
ver a Stove to looſen vour Cake. As for the 
bottom, you may make it in what ſh 

pleaſe, with a Paſte. made with Alm 1oNds, as 
in the Marchrpane Paſte. W. hen you ate ae 
| 2 | to ſerve up this Cake, put in the- bottom 


| ſome Sweet- meat of divers Colours, Or, ſome 


Jelly of Currants Were it up. Ds is Lid,for | 
Aa dainty Di 95 971 5 vt) 7: 111 7 2 


+ as | 
#* 


A Cake cad Croquants de keullerage, 


MARE an Abbeſs of Puff; paſte, put it in 

V the bottom of a Ste w-pan, To — 
pan, and cut it into what ſhape you pleate. Let it 
be half. baked, then Ralf, and Darticulatly the 


[5 | Slirs of the Puff. Put it into the Oven again, 


don't let irſbe* out of your ſight, let it glaze 
well, take it out, let it be Kalk cold; take it off 
without breaking, make aphex Abbeſs with 
ſome of the ſame Puff. paſte, of the ſame. big 
neſs as the other, and le aße be bak d: tlien 
diſh it up, rub it Vun felh of Currants, of 05 
ther Sweet meats, put over it) — dmg a by 
beſs, ſerve ir up for a dainty D e 


3 SavoyaCake, 14 e 
E | Pur; in ä Eggs into one Scale, hs ö 
1 ſome powder d. Sugar into the other, both 
ofthe r weight: take the Sugar out of the 
one, leave half of your Eggs in the other: weigh 
fine Flower of. the weight of, half. your Eggen 


Then part the White fromthe: Volks of-Eggs, | 
and XK VP Wangen put in 5 om. 


2 > : 
; oy g % 1 * 8 % 
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ol ws; beat it together, put your Sugar. i into 
It, and a moment after your Flower; add 
raſp d green Lemon: peel, Leaves of crisp d O- 
tauge Flower cut ſmall; then take a Tin 
Patty-pan, or a Stew⸗pan, or a Bonnet de 
Turquie rubb d with Butter, and put in your 
Mixture, putting over it Slices of criſp'd Al- 
monds and Piſtachoes not colour d, with pre- 
ſervd Lemon- peel cut ſmall: put it immedi. 
ately into an Oven moderately hot, and let it 
bake. about an hour and a half. Vour Cake 
being bak d, take it out of the Tin Patty-pan; 
when tis well coloured, ſerveit up or glaze it 
like the Cake (of Mille Feuilles) or elſe ryb 
it with Syrup, and ſtrow it with colour d Su- 

plumbs; diſh it up, and ſerve it hot for a 
dainty Diſh. You may make them as np 
Iu pleaſe i in ſmall Patty-pans. | 


APY 2:51: father: Savoy-Cake, © 


T* E Cake is made very near the fans 
with a Bisket. For a middling ſort of 
Cake, take a pound and a half of powderd 
Sugar, put it into. a Veſſel, break thirty Volks 
of Eggs, keep the White. Add Almonds or 
Almond-biskets, and Macaroons, bruis'd with 
green Lemon-peel, ſome preſerv'd Lemon 
cut ſmall, and a little Orange Flower-water. 
With the Volks of Eggs aforeſaid, put in 
one after another to thicken the Mixture; 
the White of your Eggs being beat up to Snow, 
and mixed with the reſt, add by degrees 2 
Ne and a quarter of ſifted * This 

done, 
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done, tub a TI in- pan or a Stew-pan with 
W Butter, put in it your Mixture, bake it in a 
middling Oven for an hour and a half. Be. 
ing baked; glaze it to the Colour you like; 
(ce the Article of the Cake call d Mille Feu. 
illes. .) or elſe you may glaze it white, ftrow'd: . 
= with mall colour d Sngar-plumbs'; Hub if 11 
proves to be of a fine Colour, you may ſerye: | 
it up/ Small ones are made with the ſame 
= Paſte in rag Moulds. I Aldo 4117 afen 
e Nip 8 
P U T abeut two or three Glaſſes of Water 
in a Stew: pan over the Fire, with a piece 
of Butter of the bigneſs of an Egg, a 4 Stick 
of Cinnamon, and a little Salt. When it 
boils, put in it by degrees Flower enough to 
make it pretty thick, and keep it ſtitring a 
1 while then take it off from the Fire, and let 
it cool a little; then put: it in a clean Stew- 
pan, break in ſome Eggs one after another. 
Don't make your Paſte 400; thin, add a little: 
green Lemon: peel raſp d, ruba Sheet of Paper 
with Butter, lay over it your Paſte two fingers 
vide; of which you form your Poupelain, 
W put Paper round it to hold it up. Put it 
in a moderate Oven, which you muſt open as 
= little as poſſible. Your Cake being bak'd,! draw 
it, open it in the middle, rake out the Paſte, 
1 thee rub it with melted - Butter; ſugar it, and 
dlase it with a red-het Fire-ſhovel, or in the 
= Oven-; Then put in it a thin Laying of, Jelly 
= of Currants, or of other Sweet - meat, 5 
I me 
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ſome preſerv'd Lemon - peel cut in call th 
Bits. Covet your Poupeluin with! the other 
half, rub it with melted Butter, (ſome ſu; ar 
it) glaze it wirh a red-hot Fire- ſhovel, diſh it 
up, and ſerve it hot for a dainty Difh. ' You) 
may make it as large, or as ſmall as you pleaſe : 
pou may likewiſe bake it in a Stew- pan, 
rfubb'd with Butter, or elſè in a Bonnet de 
Turquie. This ſort of Fritters _—_ EP to 
make Fritters, call'd Pets, Oc. 3s * 


A Quail Pie. 
70 N Oda being pieird and Ubi 
take out their Gall, and put their Liver 
c A Dreſſer with ſome Muſhrooms; aà little 
Ham, a little Bacof, ſome Chibbol and ſome 
Parſley cut mall, Ifea oning the whole with 
Pepper, Salt, and Sweet-herbs'z7and having 
minced and poundedl it, ſtuff yoùf Quails with 
it then put in a Baking-pan an Abbeſs with # 
ſhort Cruſt, neither too thick nor toò thin, and 
make in it a Laying of Bacon ſerapd, mined} 
or pounded. Then place! in it your Quails 
With Bits of Sweet=breads; Cocks Combs, and 
Muſhrooms; ſeaſon it, and put in the middle 
& Bunch; and ſome Butter on the top; eover 
it wien Slices of Veal and Bards of Ba- 
con; ay over it an Abbeſs of the ſame Paſte; 
make round it what” Ornaments you pleaſe; 
fub it with beaten Eggs. When baked and 
diſhed! up, take out tlie Slices of Veal and 
Bacon with er ee pour in it fome Effence 
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oc Han, let yeut 
up hot for a firſt Cour 


(3 11 51221 + 1 * * Ci: 941 Ade ff 13 
114 TAs with. Sort of Staffing... 6 ltd. 1 


i and as much Beef - Suet as Meat; ſeaſon it wit 


bes made witk a ſh 


ſcrap'd Bacon, Truffles cuf [all Parſley a 


f Heer it, and1caſontir . 
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your Pye de ne een | 
ric. LEO} C297 GOMRG 


1441 


-4 


7 2 SETTER vs Godiveau. 10 9 $81 JOU # » 47; 8 


M. NC 1 a Bit of Veal, together with the 
Breaſts of ſome Capon and Partridge, 


Pepper Salt, Sweet⸗herbs, fine Spice, and 
Parſley; all chopped ſmall. Lay an Abe 
tt Oruſt in a Baking= 
an; place over it ſome £ Sweet - breads) 
Cocks combs Muſhrooms, and forced Meat 
balls, and put ua of Bacon and ſome But. 
ter over the hole. Cover your!/Pye/withithe 
ſame: Paſte; "ory with the Velk of an Eg e 
and ſend it to the Oven. When bak d, take 
out the Bacon and the Fat, put ſome Cullis of 
Veal and Ham in it; and it beingreliſhed;{erys 


it hot. Vou may put in ſome Artichoke-bot 


toms and Tops of . when the Sea! 


06 JUS. 3 of, qu 
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des the. 1 10 vine 


B * 0 UR Woodcocks being "pick'd/ and 


drawn, lard them with ſmall Bacon 


ſeaſoned, take off the Legs and Wings, cut, 
the Carcaſes in rar; _pount- the. Guts wi 


Ghibbol. Make an Abbels of 'thE-bignel&of 
your Pye ; z cover it over with a Laying: ofygut 
Pounded Mixture? place the Wings and: Legs 


herbs, 


A 1 * Sweets 4 
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1 dich cut off the Wings and the 
Legs pound the Livers with ſome Bacon! 


W 


32 THE) MODERN; COOK. 
herbs, and ſine Spice, lay over all Bards of 
Bacon with ſome Butter; cover your Pye with 
an Abbeſs, rub it with Eggs, and ſend it to 
the Oven. Now make à Cullis thus, Vis, 
Take a pound of a Fillet of Veal, ſome Slices 
of Ham, an Onion cut into two, arid ſome 
Carrots cut into bits. Put theſe in a Stew 
an over the Fire, cover it, and let It: [ Weat. _ 
hen it begins to ſtick, put to it a Lump of 
Butter w ithal Duſt of ran it ſtirring! 
moiſten it with half Broth and half Gravey:y 
ſeaſon it witlt a whole Chibbol, Sweet- — 


and Muſhrooms 3 and put à Glaſs of White 


Mine into it, with ſome of your wſtal-Cullis; 
While iris lente dare pound:'tho Oe 
When pounded, put t in your: Cult, let it be 


kreliſhing, ſtrain it off, and keep it hot. Vour 


Pye being baked, take it out, diſh it up, take 
out the Slices of Bacon and the Fat, put in it 
your Gullis With Lemon-juice, _ Larven it 
up hot. 120 (10 
APye with Snipes is made the Man way; 


only'y Jon cut them in wo, in leave then 
; 0 <T 

TE f 282 4 aw 210 ot | | 
U Partridocs —— any muell and | | 


Lay an Abbeſs in a Baking - pan, put c over the 4 
fame poundedBaeon and Livers; upon this, place 
00 W and Legs with ſome an” 


of _ THEMODERN cook. 1 -3Þ; | 
W cut intocbits;;Muſhraoms; and Truffles ; fear; 
ſon it with Pepper; Salt, Sweet-herbs, and 
fine Spice} cover it with Slices , Ham, 
Veal, and Bacon: at laſt cover your Pye. 
W with: an-Abbels, rub; it with Eggs, and let it 
W bc done in the Oven, or under à Cover. 
W Then make a Cullis thus, vis. Take ſome 
W Slices of Veal and Ham, with Onions 


and Carrots, cut into bits; Her it ſwear over 
WW a Stove: when it begins to Nick; moiſten i 


with half Gravy. and half Broth; ſeaſon it 
vith Muſhrooms, Truffles, a Sprig of Sage - 
W Baſil and Rocamboles; put in it a couple of 
Claſſes of Champain, and thicken it with A; a 


f Ladle full of your uſual Gullis. Pound the 


WT Carcaſles of your Partridges, take out the Meat 
BY of your Cullis, let it be of à good Taſte, put 
in it the pounded Carcaſſes, ſttain it off, and 
WT keep it hot. When your Pye is bak d, open 
W it ; take out the Veal, Ham, and Far; diſh it 
W up ; put in it ee Gel: and ſerve ne 
, for A C our : 161 3:11 bug cio: A d en 


4111654 2-550; E. 
eee i 
: 4 ICK, drow and truſs your! Larks pound 

the Guts with ſome Bacòn, ſeaſoff them 
; with Pepper, Salt, Sweet-herbs; fine Spice, 
Mushrooms, Truffles, and a, little Sage, and 
vich theſe farce your Larks. Lay an Abhecs 
made with a ſhort | Cruſt, in a Baking-pang 
but over the ſame ſome! pounded Bacon and 
} Beef ſuet ; place your Larks in it; ſeaſon it 
7 ich Pepper, „ rbs and fine doe Ne 
Von. 1 — 1 lay 
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ſend it to the Oven, or let it be done under 


| and ſeryc ir uf hot. | 


* 


fine Spices. Lay in a Baking- pan an Abbeſs 


| take out the Bacon and the Fat; put in it ſome 


and diner their Livers with ſcrap'd Bacon, 
Parſley; Chibbols, Shallots, Muſhrooms, 
Truffles, Pepper, Salt, Sweet-herbs and fin f 


lay ſome Slices of Bacon with Butter over it; 
cover it with an Abbeſs; rub it with Eggs; 


a Cover. When bak dd, open it; take out 
the Bacon and the Fat; diſh it up; put in it 
ſome of your uſual Culls or ret of e i 


ESWEY „ AS 
O YU R Rabbits being skin'd and ae, 
cut them into eight Pieces, mince the 
Liver with ſcrap'd Bacon, Parſly, Chibbols, 
Shallots, Pepper, Salt, Sweet-herbs, _ 


made with a ſhort Cruſt, put over it the 
pounded Liver, place in it un Rabbirs-with 
Muſhrooms and Truffles; ſeaſon it with Pep- 
per, Salt, Sweet-herbs, and fine Spice; lay 
Slices of Bacon with Butter over it; cover it 
with an Abbeſs ; rub it with Eggs, and let it 
be baked about three hours. Then open it; 


Eſſence of Ham, or Cullis of Rabbits: diſh | 3 
it b up, and ſerve it hot for a Courſe. 


nuff Pye with Slices of Hares or e 1 
* oO UR Hares being skin'd and drawn, 
cut the Fleſh! of their Back into Slices 


Spice. Lay an Abbeſs made with a ſhort 
Ctuſt in a Baking. pan; z put in 1 1 
1 Livers; 


A 


TRE MODERN COOK! 25 
Livers; then your Slices; and laſtly, ſome 
Butter 400 Slices of Veal, Ham, and Bacon: 

cover your Pye with Paſte, rub it with Eggs, 
and ſend it to the Oven. When bak d, o- 
pen it; take out the Fat and the Slices of 

Ham, Veal and Bacon: diſh it up, put ſome 
Cullis or Eſſence of Ham into it, ; and fe er it 


bo hot ow” a  Courle. 72 588 


e S0k 30, 0654 

8 c ALD your Squabs, draw herd, Fr 
truſs them as for ſtewing, and blanch 
them. Mince ſome Bacon and Beef - ſuet, 
and pound it; lay in a Baking- pan an Abbeſs 
made with a ſhort Cruſt, put pounded Bacon 
and Best fert over it, place your Squabs in 


I it, with Swceet-breads, Muſhrooms, Artichoke- 
bottoms Mos Truffles; ſeaſon it . uf 85 


« £3 £84 


with an Abbeſs 3 ; rub it with ily and let 


it bake about two hours. Then open „ 
W take out the Bacon and Fat, : diſh it up; put 


in it either an Eſſence of Ham, a White Cul- 
lis, a Cray -fiſh Cullis, or ſome beaten es * 


1 yd ſerve 1 it I: hor for a e 


124 415 MY 5 


Me GE you our Chickens; are * dus 
them as 867 boiling. Blanch them in 


3 boiling Water, and cut- them ou it as for a 


Fricaſſee. Lay in a — an Abbeſ⸗ 


made with a ſhort Cruſt z put over it ſome 
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Lay in 
or ſome Puff. paſte; over this put ſome minc d 
Meat 4 Godiveau 3 place your Sweet-breads 
in it, with Muſhrooms, Truffles, and Cocks 
combs ; ſeaſon d with "Salt, Pepper, Swect- 8 
' herbs, and fine Spice: lay ſome Slie 
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Minc d-meat or Godiveau; and your Chic- 
kens with Sweet - breads Parry into bits, Muſh- 
rooms and Truffles; ſeaſon it with Pepper, 
Salt, Sweet-herbs and fine Spice; lay ſome 


Butter and Slices of Bacon over it; cover it 
with an Abbeſs; rub. it with Eggs, and let it 


be baked about two hours. When bak d, open 
it; take out the Bacon and the Fat; diſh it 
up, put a white Cullis in it, an Eſſence of 
Ham, or ſome beaten Yolks of E885, and ſerve 


it up hot for a Courſe. 


The Pye with — nl Livers, and! Heart 


of Tore is made the ſame way. 


L 
Pa * 2.1 
8 
39 1 


e, 4 Sweet-bread Pye. & 04 Fi 


1 . 


802 TY your Sweet-breads in freſh Water, 


25 blanch them 3 in boiling Water. Cut 


B 


ird . your Sweet cnc 


ob 
4 Baking-pan an Abbeſs of a ſhort Cruſt 


Bacon with Butter over it cover it. with an 


Abbeſs; rub it With Eggs, and ſend it to the 


Oven. When bak d, open it; 3 take out the 1 


+ 14S OP 


Ragan gn, the Fat ; 5, di 


«a3 


ſerys it yp he 
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it up? put in it an f 
Eſlencg o e or 4 Craw-tiſh, e as [ 
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Aye an Fay dad. is dane he lane 
way. £75 BS» 7 1 #44 Ef 25 


3 


4 P e with Fricandee. 0 nile 


| poke. td Nut of Veal, cut. it 83 
beat them flat, and lard them with fine 
Bacon. Strow them with a Duſt of Flower, 


blanch them in melted. Bacon, or Hegs-lard ; 


then take them out, and let them cool. - Lay 


an Abbeſs of. ſhort Cruſt. in a Bakiog-pan, 


with minc Meat or Godiveau over it ; place 

your Fricandos in it with ſome Muſhrooms; 
ſeaſon it with Pepper, Salt, a Crum of Gar- 
lick, and a Bunch of Sweet-herbs ; lay Slices 
of Bacon with Butter over it; cover it with 
an Abbeſs; rub it with Eggs, and let 
it bake about three hours. Then open it 
take out the Bacon and Fat; diſh it up; put 
in it ſome. of your uſual Cullis or Eiſence of 
Ham, with Lemon · juice: let it be rcliſh- | 
ing, anch ſerye it up hot. for a Courſe. 


1 . 
4 
it 


ee A Pye with Sheeps-Tong wes.” Ns 3 
4. AK E /Sheeps-Tongues half done in a 
Braiſe, or in a Scaſoningz pick. them, 
and flit them in two, Lay an Abbeſs in a 
Baking- pan, 1 put over it ſome minc d Meat or 
Godiveau; place over it a Laying. of your 
Tongues, ſeaſon d with Pepper, Salt, Sweet-⸗ 
herbs and fine Spice, then a ſecond Laying 

of your Tongues, ſeaſon d the fame, way z 
lay over them Slices of Bacon with Butter; ; 
cover, Your Pye With an Abbeſs; rub 3 it with 
e a Fir: 1 83 3 TEES Eggs, | 
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Eggs, and let it bake about two hours. When 


Slices of Bacon; diſh it up, put in it minc'd 
Sauce, and ſerve it up hot for a Courſe. 


5 in the Chapter of Sauces and Cullis. 


RDR 
2 ů 477d 9s IS y Q K N 2 
: * 
wor f 15 2 * N ar — eg ar * * 


the Neats-Tongues are cut into 3 and 
the Calves-Tongues i into long Pieces. in 


| A Pye with Chickens or other Meat in 4 


and Truffles; lay Slices of Bacon and Butter 
over it, cover it with an Abbeſs of Puff- 


Bacon and the Fat, put in it ſome Cullis, let it 


mention d; but you oy it with an Abbeſs 


done, take it out, open it; take out the 


See the manner of making this TIN Sauce 


A Pye with ae ae; doth. 


Avg with Neats- Tongues or Calves: 
Tongues, is done as that before; but 


Diſb. 


P UT in the Bottom 'of a Diſh a Lying 
of minc'd Meat or Godiveau, and make 
round it a Border with Puff. paſte. Then 


place your Meat in it, ſeaſon it with Pepper, 
Salr, Sweet-herbs, fine Spice, Muſhrooms 


4. cut out into divers, Figures, rub. it with ® 
888, and put it in the Oven. When bak d, 
take it out, open it, take off the Slices of 


be . cover it again, and ſerye it up 
hot for a Courſe. 7 | 
Pye (a FEfeuilte. yt 


Ts HIS Pycis made with Chickens or other 
Meat the ſame way as the Pyes before 
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of Paſte made the Spaniſh way. See the way 
of making it in the Article of Patty-Pattecs. 
Don't rub. it with Eggs, 'but with melted 
Hog's-lard. When bak'd, put in it through 
a Funnel what Sauce you Rang an a * 

up hot for a CourſfſGGQ. 
Puff Paſte with Beef fue. 
\H 0 P ſome freſh Beef-ſuet, melt it, he 
WV don't. let it be brown. Strain it "off, ng 
put in freſh Watcr and pound i I _ - 
7008 Paſte with it, as you do with But- 
This Puff- paſte ſerves in hot Coun- 
1 when they cannot cafily get But- 
ter. It is usd with the ſame ſorts of Paſtry- 
Work, as that made with Butter. This ſort 
of Paſtry mult be ſcrved up hot, that it may 
be found as good as that made with Butter. 
You, may make a Paſte for ſhort Cruſt with 
| Beef · ſuet melted and pounded as before. It 
is usd with Pyes ſervd up either hot or cold. 
The ſame Beef- ſuet is like wiſe good to o moi 
ten the Inſide of Pyes. 
_ Puff-Paſte with Oi... | 

A K E ſome Beef. ſuet, melt it, 5 0 it 

J off, put it in freſh Water a little while; 
then take it out, ſqueeze it and pound it with 
a little Oil. When mix d, put more Oil in- 
to it, and pound it again; and do the ſame 
till your Beef-ſaet be as ſoft as Butter. This 
being done, put ſome Flower on a Dreſſer, 

- make a hollow in the middle, put 2 little Salt 
2 into it, with a couple of Eggs ande a Glaſs 


2 * 


C4 "of 


\ 
1 
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of Oil; mix it with freſn Water, let your 
Paſte be as ſoft as your Beef-ſuct:;;and:; Oil 


{pounded together; keep it a little while, then 


rollʒit, put over it as much Beef and Oil as 


Paſte over it, then double your Paſte, roll 


it, double it again five times. This ſort of 
Paſte is proper in Countries where Butter is 
ſcarce. You may uſe it with all ſorts olf 
Paſtry, p provided vou ſerye it up wad . 
may take Hog' lar inſtead of Beefifaer.” 


1 1111 fi! FA 


"2 Avorber Sore: of Puf-Paſt with Ol, i 
P U about three pound of Flower on FP 


Dreſſer, make a hollow in the middle, 
pur in it two Eggs with a Glaſs of Oil; mix 
it with freſh Water, and let it ſtand. Ahlen 
roll your Paſte very thin, put over it ſome 
Qil, but very little at a time. Repeat this 
About t fix times, putting in it about two pound 


of on. This Paſte ſerves for all ſorts of 
Pyes. 34.441 _— C * 225 3 21 4 717 4 W414 45 Ci Py” 
to; D MIWaAii ei i nns 


Pye a la Oli, the oseaha Hehe). 


AK E a Puff paſte with Oil as the laſt, 
'#1/putting in it Anchovies cut ſmall and 
pounded, when you mix the Flower. Then 
lay in a Baking- pan your Paſte; the thickneſs 
of A Crowvn- piece, put round't itia Sliꝑ of the 
breadth of a Thumb. Take Anchovies clean, 
aid bone them, cut them into two, put them 
round your Abbeſs at a:diftance from each o- 
ther a do the ſame till your Abbeſs be full. 
Cut ſome e Slices of the dresden 


10 


of 


Dont 
3 


Tub Mobzxx cok. 44 
W of 2 Thumb, and of the thickneſs of a Shil- 
ling, put theſo ober each Anchovy. Then 


colour your Pye, With e and tend; it to 
the Oven. Let it be of a good colour, bue 
not too dry. When bak d, hit up, and ſerve 
1 Aren hot or co¹ for a dainty Diſh. fm 

. 2r0:01104% 23H0rDIity Corp Te, NN 117 earto 


dige dan Daft 1 pM cot 

Ss TAKE, ſome; Carps, cal and waſh hem. 

1 Take off the Fleſn of one, put it on 4 

Dreſſer, mince it: iti Crumbs of Bread boil'd 

in Milk, and a Lump of bare it with 

Salt, Pepper Sweet-herhs, fine Spice and 

IH Mufbrooms;: Lay in a Bakinggpan an Ab- 
beſs of the Paſte for ſhorr Cruſt, and put in 

it your minc'd Carp. Gut your Carps, ſplit 

them into two; cut each half into three parts, 

put them over your. ne with Muſhrootns . ' 

anq a Bunch of Sweet-herbs, ſcaſon it with 

1 Pepper, Salt, and Sweet-herbs, lay ſome But- 

der oyer it, cgver it with an Abbeſs, colour 

ir wich Eggs, ſeng it to the Oven. When 

bak d, take it, out, open it, take off the Fat, 

dich it up, put in it a Ragblit of ſoft Roes of 

W Carps, or reruns, ſerve. it up hoe 
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your Eels with Muſhrooms and dry Truffles 


ſome Butter over it, cover it with an Ab- 
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UF 


. Lo 


DCA L D; gut, and waſh your Tenches and 
| cut them: into pieces. Lay an Abbeſs for 
Air] Cruſt in a Baking-pan, put ſome Carp 
Stuffing in the bottom, and put in your Ten- 
ches with Muſhrooms and Artichoke Bottoms; 
ſeaſon it with Pepper, Salt, and fine Spice, lay 
ſome Butter ovet it, cover it with Paſte, co- 
Jour it with Eggs, and ſend it to the Oven. 
When bak d, take it out, open it, take off the 
Fat, diſh it up, put in it a White Ragoiit of 
ſoft Roes of Carp, or a' Cray-fiſh Cullis, or o- 
ther r and ferve it m_ war 8 a CE 


GIN; 257 e og Eels, bonethen 
on the Back and Breaſt, cut them into 
pieces, blanch them, put them in freſh" Wa- 
ter. Lay ſome Paſte for ſhort Criſt in a Ba 
King pan, put in it a Carp. ſtuffing, place in i 


3 
e 


ſeaſon it with Pepper, Salt, Sweet - herbs, fine x 
Spice, Parſley and Chibbol cut ſmall ; "lay i 


beſs, colour it with Eggs, ſend it to the Oven. 
When bak'd, take it out, open it, take off BY 
the Fat, diſh it up, put in it ſome beaten Eggs, WH 
or Cray-fiſh Cullis; ſerve it up hot for 2 
Courſe. 1 + 
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J 11 11 70} its T1 23 CA £870 rag 
4 youn Tronts 58 eu 105 4 
with Eel, or with fine Bacon and Ham. 

I Lay ina Baking an an Abbeſs for ſhort Cruſt, 
put over it ſome Carp's Stuffing, and Joy 
W Trouts with Muſhrooms : ſeaſon it with | 
per, Salt, and a Bunch of Swect-herbs, with | 

= come Butter over it, cover it with an Abbeſs, 
colour it with Eggs, ſend it to the Oven. 
When bak d, take it out, open it, take off 
che Fat, diſh it; up, put in it a Crayrſiſh Cullis 
with Cray-fiſh/Tails, or ſome Kilenge * HW 
ſerve it up hot for a Courſe. 


2. 


Salmon Pye. © 8 RE, 

C UT yout Salmon in pieces, lay in a Ba- 
king pan an Abbeſs of Paſte for a ſhort 

W Cruſt, put in it a Stuffing made with Carps, 
Vith your Pieces of Salmon over it: ſcaſon 
them with Pepper, Salt, Sweet-herbs, fine 
Spice, Muſhrooms cut into Slices, and Truf- 
fles, if you have any; lay ſome Butter over 
theſe, cover your Pye with an Abbeſs, colour 
it with Eggs, ſend it to the Oven. When 
babe, open it, take off the Fat, diſh it up, 

put in it a Cray-fiſh Cullis, or other Cullis, 
or elſe an Eſſence of Ham, and Lenos jules 


3 Fo | it ions hes for, a, Courſe. EIT drew 
I WI A SH your Sturgeon, cut it into Fan 
Pieces of rhe. breadth. of four fingers, 
ard them with Eel, or elſe with Bacon and | 
Ham; 3 
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Ham s lay an Abbeſs of Paſtc for ſhort Crug | 
in a Baking-pan, put in it a Stuffing made 
With the Fleſh of yout Sturgeon, 3 
Carps; place over it you, Pieces of Sturg 
With Muſhrooms and Truffez, if you have any: 
ſeaſon it with Pepper, Salt, Swetr-herbs, fine | 
Spie, the Juice of two le ons, Chibboh, 
Shallots, and à couple "Rocamboles cut 
mall. Lay fome Butter over theſe, cover Ml 
your Pye; ſet it off with Ornaments, colout 
it With gg, ler it be in theOven for two hows, 
When'bak'dy open it, take off the Far] diſh 
dt up, put in it a Craysſiſm 'Cullis, or mine 
Sauce, or an Eſſence of Ham; ſerve it up 


hot fot a Courſe. 
«IT: * "IK. ? 4 


4 4 y with. Barbels:or other Finn.” 3 

ARE Joni Barbels Turbats, or Sole 

4 gut and waſh them, cut them into E 
©; mince ſome of their Fleſh! with Butter, 
ſhrobms, and Truffles, if you have any; 
Ad theſe? with Pepper, Salt, Sweet. herbs, 
"aid fine Spier; put in che Crumbs of a Ls: 
1 in Milk, wirht a couple of Volks of 
Now lay in '# Baking-pan-'an Abbels i 
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det pant ber ft your Sraffing, ih 
our Slices over it, with Slices of Muſhroons 
And Truffles, if ou havScany z ſeaſon them 
with Pepper, 8 t, Sweee herbs, fine Spice, 
and a couple of Ro Epcambales cut ſmall. Lay E 
ome Butter o6\ ver them); cover your Pyc 
With dene Abbes gate it Wit i | 


1 oor it be in the Oven f or an Hour. l | 
Dt 109 0 i 411 * 31 * 19 2 4 " BR T6 $11.2 bak d, 4 
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| 1 bak d, take it, our, open; it on the. . 
Y ci Cullis o other. Gullis, lere 


| a: e 41 -N 8 10 Ge I 18 


| Chibbol cut ſmallʒ then place in it your'Fj 
ſeaſon it with Pepper and Salt, at 
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rake off the Fat, diſh. it up, ad Kt 2 8 r. 2 ; 
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att 31 97% 4 Snelr Pye Jo: 10 4 r 


ue #* bo 181 


Ge CAL, gut, and waſh.,your Smelts, put 


an Abbeſs in a Baking- pan, lay over it 
ſome Butter ſeaſoned with Salt, Pepper, Sweet= 
herbs, fine Spice; Muſhrooms," Parſley, and 


and. put the 
reſt, of your Butter over it; cover yu 4 
with another Abbeßß, ſet it off With Orna- 
ments, colour it with Eggs, and let it bs 
bak'd moderately about an hour When bas 
ked, take it out, open it, take off che Fat, | 
put in it a little CGullis of Cray- fich, or Sher 
Cullis or ſome Eſſence of Ham ac up, and 


1 8 it * _ fo a, Courle.;, oy 11 21 


An ! 
. Pearch Pye. *. 25 boiled: 


1.3 2251 


\CALE, gut, and waſh- your: 'Pearchet, | 
cut off the Heads, the EndsJof the Tails, 


and. the Fins, Lay in a Baking : pan an Ab- 


beſs made with Paſte for a ſhort Cruſt, put 
over it ſome Butter ſeaſoned with Salt, Pep- 
per, Sweet-herbs, fine Spice, Muſh rooms, 
Parſley, and Chibbols cut ſmally:thenqplae 
your Pearches in it, ſeaſon hem With Pep- 
per, Salt, and M ms cut into Slices, lay 


the telt“ of your. Butter over them, covet your 


159 er Abbeſs, ſetit zoff with Or- 
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with Pepper, 
Muſhrooms, Parſley, and Chibbols cut ſmall; 


ſame n 


9 


4 vb GE 


naments, colour it with Eggs, and ſend itt 
the Oven. When baked, take it out, e 


it on the Top, take off the Fat, put a Ragotir 
of Muſhrooms, or a Cray-fiſh Cullis, or \ 
white Ragout of Orion, and ſerve it up hot 
for a Courſe. 5 

20 - ſb with Same are made the Cam 
way." 


„ 2s EY. 5 1 + 
97 I 3 #1 4 


4 Pye avich a; Carpe. , 24130 


c AL E, waſh, and skin your 'Carps, 
J mince their Fleſh on a Dreſſer 3 ſeaſon them 
Salt, Sweet-herbs, fine Spice, 


add the Crumb of a Loaf boil'd in Milk, 
and mix theſe all together. Put an Abbeſs of 
Puff-paſte i into a Baking-pan, put in it your 


minc d Carps, with ſome Butter over it, co- 


ver it with another Abbeſs, adorn i it, colour 
it with Eggs, ſend it to the Oven. When 
| baked, take it out, open it on the Top, 


take off the Fat, put in it ſome Cullis with 


. ee ſerve it up hot for a Coutſe! 
'You RY __ "yes: of all 1 faire of Fa the 


: F 
1 * 1 oo * zZ A 
4 4 * I | 


ro” freſh Cod Pore 1 
Un T [ab Abbek of fine Paſte in a Baki 


er,, and ſeaſoned with Parſley, Chibbok, 
Muſhrooms cut ſmall, Pepper, Salt, Sweet- 
herbs, fine. Spice and Shallots ; put ſome Pie- 
es of freſh - Cod over it, ſeaſon them with 

* 


4 


3 
28 
8 


pan, put over it ſome Butter, roll'din 


0 ͤ ant AE” 
r yo: 5 
N 
F Eo RO er LE 


=> 2 5 © 


THE: 


Your Tyc being bak d, take it out, open it, 


© rake off the Fat, let it be reliſhing, ſqueeze a 
Lemon - juice into it, then put your Sauce in. 


oy wap 4 4 hot for a Courle. 41 25 . 
A Pye of ſalt Cod... „ 


T Ak E ſome falt Cod, unſalt it; "boil 
5 then put about a pound of Butter into a 


Stew- pan, ith! a Duſt of Flower, Parſley, 


Chibbols, Shallots, Rocamboles cut ſmall; 
and Nutmeg : take your Cod out of the Wa- 
ter, bone it and cut it into Slices 3 put it into a 


Stew-pan with Cream; thicken your Sauce, 


put an Orange or a Lemon-Juice into it, let it 
be reliſhing and cold. Put an Abbeſs of Puff. 


paſte in a clean Stew - pan, put your Cod into 
it with a Lump of Butter over it, cover your 
Pye with another Abbeſs, adorn it, colour it 
with Eggs, ſend it to the Oven. When bak d, 
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| Pepper, Salt, Pagtiay: cut ſmall, Parſley Roots 
cut into Slices, and a little Mace. Put ſome: 
Butter over theſe; cover your Pye with ano- 
ther Abbeſs; adorn it; colour it with Eggs; 

ſend it to the Oven. Now make 4 Sauce 
thus, vg. Put a Lump of Butter in a Stew-pag 
over the Fire, with a Duſt of Flower, Salt 
pepper, Nutmeg, a couple of Anchovies cut 
W (mall, and a Daſh of Vinegar; thicken your 
sauce, and put in it ſome blanch'd Oylters. 


take it out, open it on the Top, put in it a 
white Sauce made with Butter, Parſley, and 
Chnibbol cut ſmall, ſtir it well to thicken it the 
| ns cut the Cruſt taken off * placed 
; ON 


| 
' 
| 
; 
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2 — your ſoft Roes, * 
VWater, take them out to drain. Then 

lay an Abbeſs of Puff- paſte in a: Baking-pan, 
put over it a Stuffing made with Carps, or o- 
ther Fiſh, or elſe mincd Meat; place, your 
ſoft Rocs over it with Muſhrooms and'Truf- 
fles; ſeaſon them with Pepper, Salt, and a 
Bunch of Sweet herbs; lay over chem: ſome! 
Butter with Slices of Bacon; cover your Pye 
with another Abbeſs, adorn it, colour it with 
Eggs, and ſend it to the Oven. When bak d, 

take it out, open it, take off the Fat with the 
Slices of Bacon, put in it a Ragout of Cray 
fiſh: Tails and apr ey ds and! 1" he per 
for a a pag FOOTE YOURE 916.3 


| mr 
S EPS $147 14 


Dini An Oyſter Pe. 1 
co Fe large :Oyſters tin akin ownl 
Liquor, then put them in cold Water, 
its take them out to drain. Lay an Abbeſs 
of fine Paſte in a Baking pan, put over it a 
Lump of Butter rolled in Flower; and ſeaſon d 


with Pepper, Salt, Sweet-herbs, fine Spice, 


Parſley, Chibbol, e and Mu Nroc ns cut ſmall; 
ſqueeze your Oyſters, to take out their Liquorz 
put them in your Pyc; lay over them more 
Butter rolld and erin as before; addito it 

Muſhrooms cut i — ; Truffles if yo 1 
| ng. | * 


1 1 
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have any-3 ; cover your ye with another Abe 

beſs, adorn it, colour it with Eggs, ſend it to 
the Oven, When baked, take it out, open 
it, take off he Fat, put in 2g mine d Sauce 3 


ſerve it uß hot for a Courſe. 3 5 


Another Oy fer Pye, hel Dutch Way." 


1 AKE ſome large Oyſters : : layin your 
Baking-pan an Abbeſs of fine Paſte, and 
put over it ſome Butter with raſpd Cruſts of 
Bread and Parſley cut (mall; make over ita a 
Laying of Oyſters, put more Butter with 
Cruſts and Parſley as before, then make a ſe- 
cond Laying of Oyſters ; and do the ſame as 
before: cover your Pye with another Ab- 
beſs, colour it with Eggs, ſend it to the Oven. 
When bak'd, diſh it up immediately, without 
taking off either the Upper-cruſt or the Fat; 
add only to it a Ls, ſerve it up hot 
for a Courle. ng wc 


on | 


| Muſele Pre." E 

0 L E AN the Muſcles, waſh them in N | 

En Waters, put them in a Stew- pan over 
the Fire to open them ; take them out dry, 

and make your Pye with them the ſame way 

as the Oyiter Pye before mention d. 


An Egg 8 TE 
1 Lin your Eggs be hard boil'd, cut. * 
Slices. Make a Sauce like that mention'd 
in the Article of Bong Pye; put your Eggs 
Vor. i” ws ol into 
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into it, and let it be cold. Do the reſt, as $0, 
in ehe of the Cod Pye. 852 i 8 
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CHAP, n. 2 


of P, yes either hot or cold, 48 F 1655 
Fools Barchere orb: and Veni on 
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Carp Pye. ed 

\CAL E and guit ſome Carps, lard them with 
long Bits of Eel well ſeaſoned, then form 
the Pyc with the uſual Paſte, made as directed 
in the Chapter of hot Fleſh Pycs, which is pro- 
per enough for all ſorts of Fiſh Pyes. The Bot- 
tom and Sides of the Pye being made, put 
the Stuffing of a Carp, made as follows, in the 
bottom. Take the Fleſh of one or two 
Carps, Pikes, or Eels: but if theſe three ſorts 
of Fiſh are mixed together, your Stuffing will 
be the more delicate. Add ſome Broad. men | | 
boiled in Milk, ſome Muſhrooms, Truffles, 
(if you have any) Parſley, Chibbols and Shal- 
lots. The whole being well minc'd together, i 
put in ſome Butter more or leſs, according to 
the quantity of your Stuffing, When your , 
Pye is made of Carp, about ſix ounces of But 
ter will be ſufficient. Scafon your Stuffing Bi 
with Salt, Pepper, Sweet-herbs, and all ſorts 
of Spices, and pound it with Volks of 150 Z 
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Then put your Stuffing in the bottom of your 
Pye, as before. You may make uſe of this 
Stuffing for Patty-pattees, and for all ſorts of 
Pyes with Fiſh : when the bottom of your 
Pye is covered with this Stuffing, place your 
larded Carps in it, with Muſhrooms, Truffles, 
and Morilles, if you have any; ſeaſon the 
= wholc with Salt, Pepper, Sweet-herbs, and 
W fine Spice. Then make a Laying of Butter, 
and cover it with ſome of the aforeſaid Paſte; 
finiſh the Pye, in ſetting it off with Ornaments, - 
as Roſes, Tulips, Flower-de-Lis, &c. This 
being done, rub it with beaten Volks of Eggs, 
and keep it in the Oven for two hours. When 
bak d, open it, and take off the Fat, and put 
in it cither ſome Cullis, or a minc'd Sauce, 
= with the Juice of a Lemon, and ſerve. it up 
hot. See the way of making this Cullis in the 
Chapter of Cullis, and that of making the min- 

ced Sauce, in the Chapter of Sauces. 


eee 0.5 eee 
OUR Pikes being ordered after the ſame 


| 

9 manner with the Carps, cut them into bits; 
1. but if they are ſmall, leave them whole, and 
r, lard them with Eels. Proceed in every thing 
to as directed in the Article of Carps, and uſing 


dhe fame Cullis or Sauce. You may likewiſe 
but in your Pye a Ragout made with ſoft Roes 
of Carps, Artichoke-bottoms and Muſhrooms, 


Bs - - Lou 
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You may likewiſe make this P Pye with a | 
white Sauce. | d | 


| Hot Eel | Phe. 
0 UR Eels being skinn d, clean 4 and cut 
into bits, make your pye as before, cover 
the bottom of it with a ſort of Fiſh- ſtuffing 
call'd Codi veau: See the Chapter of Stu ffings; 
and do the reſt after the ſame manner with che 
Carp-Pye. When tis baked, put a ſmall Ragoiit 
of Muſhrooms into it with ſoft Roes, and the 
Juice of a Lemon, and ſerve it up hot. You 
may make the Ragout either with a white ara 
brown Sauce, 


Hot Tench Pre, 


7 O UR Tenches being whitcned in warm E 
Water, and clean'd, cut them into bits, 
| which you muſt place in yourPye,cover din the 
bottom with ſome Stuffing as before. Then 
put in ſome Muſhrooms, Truffles, Parfley, 
Chibbols, Shallots, with a good Lump of 
Butter; and when your Pye is finiſh d, put it 
in the Oven for an hour and a half. When 

bak d, take off the Fat, and put in a good 
Fiſh Cullis, or a Ragout of ſoft Roes and Muſh- 1 

rooms, with a white or a brown Sauce, and | 
the Juice of a Lemon, and rye i it up hot. 
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| | Ws it with Lemon, ſerve it up. 
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Hor Lemprey Pye. 


* Ul R Lampreys being 3 the * | 
way as the Tenches, put in the bottoms of 


| the Pyes ſome bits of good Butter, and then 
pour Lampreys; Teaſoning them, and proceed- 
ing in the ſame manner as directed for the 

french Pye. Your Pye being made, put a 


ſweet, ſour, or Pepper Sauce into it; and 


FEEL 


Hor Eel. Pont Oe: on) 
R D E R your Eel-Pouts in the ſame 
manner with the Tenches, reſerve their 
Livers to make a Ragoũt with them, together 


W with ſome ſoft Roes, to be put into your Pye; 
in the bottom of which you put ſome good 


Butter dip'd in fine Flower, with Muſhrooms, 


| Truffles, Parſley, Chibbols and Shallots'; and 


having ſeaſoned it, place your Eel-Pouts-in it, 


a cover them top and bottom alike, put ſome 
W Butter over them. Do the reſt as directed for 


the Tench Pye; and when bak d, put in it the 
Ragout of Livers, ſoft Roes, and Cray-fiſn 


1 Tails, if you have _— _ the A ee yo 3 Le- | 
mon: : ſerve it up hot. | ST 


* 


Hot Trout Pye. + 6 1a | 


with Eels and N hg cut off their 


Heads and the Ends of their Tails. . Stuff them 


with Stuffing made of ſome of the Fleſh, 


Y Muſhrooms, Truffles, Parſley, and Chibbols z 
9 | | the 
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the whole ſcaſoned and minc'd rogether. And 


. of a n and ſerve it up hot. 


Pye with Paſte, let it bake about an hour and 


Whole through a Sieve. Let it be high re- 
| liſhed, and keep it warm on hot Cinders. When 
the Pye i is ready, take off the Fat, and put in 


it up hot for a Courſe. 


your Pye prepared, put your Trouts in with * 
ſome freſh Butter both over and under them; ü 
bake it more or leſs, according to the bianch 1 
of your Trouts. When done, take off the 
Fat, put in a Ragoũt of Cray: fiſn, with the 


Hot Reach Pe. 
2 A K E . Roaches, more or leſs, Accor: 


ding to the bigneſs of your Pye, gut them 
OFT their Livers) and cut off their Heads, 
Then make your Pye, and put forme good 
Butter in the bottom, or. a Haſh made with 
two Roaches, ſome Truffles, Muſhrooms, 
Parſtey, Chibbols well ſeaſoned, and minced 
together. Then place your Roaches in it, put 
ſome Stuffing between them, and ſeaſon them, 
cover the whole with freſh! Butter, cloſe your 


a half; then pound the Livers of your Roa- 
ches with an Anchovy, mix them with Cul- 
lis of Gr ay-fiſh, Or Other Cullis 3 ſtrain - the | 


your Cullis with the wat, * a Lemon; er | 


Fa 
>> 


4 Phe with the ol 27 4 Sun | 
it with Fel and Anchovies make your . ö 
ye. and with a * not ſo hne ae ö 
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before, Then put a Laying of freſh Butter in 
the bottom : ſeaſon and place the Jowl over 
it; ſeaſon and cover it with the ſame ſort of 


W Butter, and then with Paſte. Let it bake for 


five hours; but when half done, take it out, 
put in it ſome Cullis of Fiſh and Anchovies 
through a Funnel; then put it in the Oven 
again; and when done, ſerve it up either hot 
or cold: 62 you ſerve it up hot, pur a Ragout of 
Cray-fiſhin it with the ] vice of a Lemon. 


A Hot Pye with a 175 owl of 7 Salmon for 
VW | 
T AKEa Jowl of Salmon, and cut it cloſe 
to the Fins, clean and lard it with mid- 
dling Bacon and Ham, ſeaſoned ſeparately; 
make your Pye as ſaid in the preceding Article 
and with the ſame Paſte; put in the bottom a 
Laying of Bacon pounded, — d and ſeaſoned: 
then put the Jowl of Salmon upon it, ſeaſon- 
ing the top and bottom alike: then cover it 
with pounded Bacon, freſh Butter, and Slices 
of Bacon, and then with Paſte. Let it bake as 
long as the Pye; and when half done, put in 
it a about Pint of thin Eſſence of Ham and Veal, 
then put it again in the Oven: ſerve it up 
either cold or hot. If you ſerve it hot, 
put in it a Ragout of fat Livers, Muſhrooms 
8 and TY or a Ragoùt of Cray-fiſh. * 
1 A Hot Sturgeon Pye. frogs? 
T A KE ſome Sturgeon, more or leſs accor- 
4 ding to the Bigneſs of the Pye you deſign 
> | tOMkepcurir into bits the thickneſs of * 
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fingers, lard it with Eel and Anchovies. 


Make your Pye with ſome pretty fine Paſte, 


cover the bottom with freſh Butter ſcaſon'd, 
put in your Sturgeon ſeaſon'd top and bottom 


75 and cover it with freſh Butter. Add, 
ou will, ſome Muſhrooms, or Truffles, cur 
its. Cover it with Paſte, let it bake about 

1 hours; and when done, take off the Fat, 


and put in a Cullis of Gray-hiſhy,. or other Cul- 


lis that is reliſning. 


The Tunny Pye is 0 be made alter the 
ſame manner. 


10 Hot Tarhet Poa 


V“ KE E your Pye with fine Paſte, the Sides 


pretty low; put ſome freſh Butter in the 
bottom ſeaſon'd Ack Salt, Pepper, and fine 
Spice: Then put in your Turbot larded with 


Anchovies; if you think fit, ſeaſon it, and 


cover it with freſh Butter. Your Pye be- 
ing made, put- it in'the Oven for a little 
white ; when done, take off the Far, and put 
in a Ragoũt of Craw-fiſh; Muſhrooms and 


Truffles; with the 2 of a Lemon, and ſerve \ 


it en 


of 3 


Hot el Pour Pre 


EE + a * £ ; 
#: © #7 


1 H 1 s $ Pye is to be made very o edt in 1 (hs 


ſame manner as the laſt; but in this you 
cleanſe your Pouts of the Mud, put a Bunch 


made with Parſley, Chibbols, and all ſorts of 1 
| Sweet-herbs in the Pye; and when done, put 


in 32 or; ſoit 1 To 0 Juice of a | 


Rs * 1 Lemon, 


—— 
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Lemon, or ſome Yarjuice, Which. is aun eren 
per for Fil. NA e M a. 
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"A Hot 991 Poe. i 
y ou R Soles. being ſcalded, let them be 
half fry'd, .and cut them into long Slices. | 
Make your Pye with the fineſt Paſte, put in the 
bottom a ſmall Haſh, made of the Fleſh of Eels 
or Carps, as mentioned in the firſt Article or 
this Chapter. Place over the Haſh your-Sli- 
ces of Soles ſeaſon'd and coverd with freſh 
Butter; and when finiſhed, put it in the Oven, 
but it muſt not continue long! in it. When done, : 
take off the Fat, and put in a ſmall Ragoùt 
made with Muſhrooms, Truffles, and ſoft 
Roes, (if you have any) ſqueezing into it the 
Juice of a Lemon. You may, before you 
cloſe: your Pye, put ſour erk into ik 
the Seaſon permits. 5 


9 = Hot Ses Duet Pye. „ 
Tur RUSS your Sca-Ducks as yo do other 
Ducks for Pyes mention'd before, lard 

them with Eels, cut them in four, or leave 
them whole. Make your Pye with your ordi- 
nary Paſte ; put in the bottom ſome Fiſh- 
= ſtuffing, with which you likewiſe fill your Sea- 
= Ducks, when they are not cut in pieces. Then 
place the Sea-Ducks in it, with Muſhrooms, 
Truffles, , Parſley, Chibbols, Shallots, a Clove 
of Garlick, Salt, Sweet-herbs, and good But- 

ter. When your Pye is clos d, keep it in the 


Oven for ſix hours; and when enough, r 
O 
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off the Fat, and put in a high reliſhed Ra gollt, 
made of Muſhrooms, Truffles, Artichoke bot- 
toms, and ſoft Roes. This Pye is to be ſery'q | 
up hot; but if you ſerve it up cold, you muſt 
take it out of the Oven, and when half 
done, pour in it, through a Funnel, a good 
Sauce made of ſhred Anchovies, and then put 


it in the Oven again. Vou may alſo at firſt put 


in ſome Truffles, either whole or cut ſmall. 
The Sea-Duck Pye with Meat or Gravey, 


either hot or cold, is to be made after the ſame 


manner as che Duck 880 


ren Pres fo te frod up call. 


af $ ie Pye. 


A K E a Quantity of Salmon according 
to the bigneſs of your Pye, and make it 
after the ſame manner as directed in the Ar- 


ticle of hot Salmon Pyes. Make your Pye 


with good Paſte, put in the bottom ſome Stuf. 


fing, and your Salmon over it; ſometimes 3 
you may lard your Salmon with Eels and An- 
chovies, and make uſe of Butter and Slices of 


Lemon ; at another time you may lard it with 


long bits of Ham cut very thin, covering it 
fi ing your Pye 


with Slices of Bacon, and garn 
with pounded Bacon. Bake your Pye after 


the uſual way, and when done, ſerve it pp | 


cold for a dainty Diſh. 
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W; Cold Sturgeon Pre. : 


5 Hl 8 Pye is to be made like the laſt; —1 
your Fiſh with Bacon and Ham, 9 add 
Slices oY Veal, Bacon, Ham, and pounded Ba- 
con: ſeaſon it as the laſt Pye, and put ſomę 
Truffles in it, (if you have any.) At an- 
ther time your Sturgeon may be larded with. 
Eel ; and inſtead of Bacon, you make uſe of 
Butter. This Pye is ſerved up cold fas ai 
Diſu. e 

of Cold Pye with Salmon: Tre rout. & 


8 UT your Trouts, cut off the Heads and 
Tails, lard em with thin bits of Bacon and 
Ham; and at another time with Eels and An- 
chovies, ſeaſon'd as uſual. If you make your 
Pye deep, you may put ſome Truffles cut 
ſmall into it; and if made with a low Border, 
cover the bottom of it with a little Stuffing: 
after which you place in it your Salmon - 
Trouts, uſing Bacon cut in Slices, and poun- 
ded Bacon with Meat, or Butter and Slices of 
Lemon with Fiſh. Let this Pye be in the Oven, 
as long as the hot Trout "IE ſerve it up cord, | 
for a N Diſh. 


| oh 

4 Cold Carp Pre. 814 - 
'N E 8 E Carps are to be ondereat as thoſe 
for the Hot Carp Pye ; make your Paſte 
© 2 little thicker, if you make your Pye with a 
J nigh” Border ; put the ſame ingredients in it 
1 that 
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6 THE MODERN COOK. 
that are mentioned in the foreging Ar 
| and lerve It Vp after the ſame manner. 


Cl E 1 Pye. 


V 0 UR Eels being skinn'd and. order%d, 
make your Pye FA or with a low Bor- 1 
| a6; as you think]fit, and proceed with the 3 
: reft as in hog two foregoing Articles. ee 


es Cold Pike Py e. 


yo © UR R Pike being ſcalded and eleaned, 
| make your Pye in the ſame manner with 


thoſe of Trouts, Carps and Eels: ſerve it ny 
Ie cold for a dainty Diſh. | | 


= 4 Cold Pye made with ſeveral forts of E 
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with a Fillet round it. 


1A K E reliſhing Stuffing with Carps, 

Pikes and Fels; and make your Pye with 
fine Paſte, and a low Border. Put in the bot- 
tom of it a Laying of the Stuffing, 1 moiſtened 
with the Blood of your Fiſh, over which you 
place fome long Slices of Eels and Anchovies, 
which you cover with a ſecond: Laying of Stuf- 
fing; and ſo you proceed in the ſame order, 
— till! your Pye is fill'd up. After which, put ſome 
Butter all over it, 00 cover it. | e bak'® 
ſerve it 1 e 5 24 : 
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Bacon, pickle it pretty well, at leaſt a 


whole Day. After which, let it be drain d ia 
a Napkin. Then make your Pye with ſome . _ 
thick Paſte in what ſhape you Fe and cover 


the bottom either with a Stuffing, (if you have 
any) or with Bacon and Beef ſuet pounded to- 


gether; ſeaſon it, then place your Meat like 


wiſe ſcaſon'd as it ſhould be: add ſome Bay- 


leaves, Sweet Baſil, and fine Spice; and over 
them ſome Butter, or Bacon with Beef. ſuet 
pounded together: cover the whole with Sli. 


ces of Bacon, and cover your Pye; let it bake 


about five hours. When done, ſerve it up 


cold for a dainty Diſh. 


4 Cold Hare or Rabbit Dye, boned or 
unbonedl. 


O N E your Hares or -Ribbies without 


not bone them, flatten them, and break all 


the Bones; then lard them with long and 
W thin bits of Bacon, and let them continue in 


Pickle for two hours. Then drain them; 
pound their Livers with ſome Bacon, put 


them in the bottom of your Pye, which you 
may make of what ſhape you pleaſe. Over 
the pounded Bacon and Livers, put your 
Meat, ſeaſon'd on both ſides, and put over it 
ſome Bay-lcaves, Sweet Baſil, and Slices of 
Bacon, as in the precedent Article, And your 
| 8 Pye 


cutting them in pieces: but if you will 
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62 THE MODERN COOK. 
Pye being covered with its Lid, let it bake” for | 


two or three hours, more or leſs, according az 


your Meat is either Old or Young. When 


done, and cold, ſerve it up for a dainty Diſh, 
4 C old P Ye wade with Sins Rabbits; an 


2 Fillet of Beef, with a Fillet round it. 


OUR Hares and Rabbirs being ckinn'd 


and drawn, mince their Fleſh together 
with fome of a Fillet of Beef, ſome Bacon, 
the Fat of Veal; and Beef-ſuct ; ſeafon the 
whole with Salt, Pepper, fine Spices, Sweet- 


herbs cut ſmall, a Clove of Garlick, and ſome : 


Parſley, Chibbols, Shallots, Truffles and Muſh- 
rooms ſhred. The whole being minc'd and 
mixt together, put ſome Cullis to thicken it. 
Then cut ſome Bacon and Ham in long Slices 


| ſome Piſtachos, or ſmall pickled Cucumbers, 


cut the ſame way. This being done, make 


your Under-cruſt, over which put a Laying of 


your Stuffing, round or ſquare according to 


the ſhape you give your Pye. Then place the 


Slices of Ham, Bacon, and the Piſtachos, or 


Cucumbers, in the ſame manner, as over a Ga- | 


lantine. Then make a ſecond Laying of 
Stuffing, and again one of Ham, Bacon, and 


Piſtachos, or Cucumbers ; and ſo proceed in 


the fame order till your Pye is filled up. 


Then put pounded Bacon, or Butter, with 
Bay- leaves over all, and cover it with Slices of 
Bacon. Then put on the Lid of the Pye, 


which you may make in what ſhape you pleaſe. 
Thoſe Pyes are ſeldom made but being 
apt 
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Y apt to ſwell, you muſt take care not to croud 


chem with your Meat. Let your Pye bake a- 
bout five hours, if it be a large once,” When 
done, and "ON. ſerve it 1525 for a —_ 
Dich. 9 | 


4 Cold Pye of Perfridge, either To ae 15 


1 T AK E ſome Wee either young or 
: Old, truſs them, beat their Breaſts flat, 
W broil them a little on burning Charcoal. Get 
W ſome Bacon cut in long and thin bits, to lard 
pour Partridges both top and bottom. Make 

= a Stuffing with their Livers and ſome pounded 
Bacon ſeaſon' d, to ſtuff your Partridges. Your 
W ?yc being mide deep or otherwiſe, put ſome 
= Stuffing in the bottom of it; and then place 
your Partridge in it, ſeaſoning them both 
over and under; moiſtening them either with 
= pounded Bacon, or with Butter, or both. 
W This Mixture is very proper for all ſorts of 
cold Pyes. Then put in ſome Bay- leaves and 
Sweet Baſil, and green Truffles, if you have 
any; cover the whole with Slices of Bacon. 
This done, put the Lid on your Pye, let it 
bake for three or four hours, more or leſs, ac- 
cording as the Partridges prove to be young or 
old: and when your Pye is done, and cold, 
ſerve 1 it up for a dainty Diſh. 


A Cold Pye with red Partridges. 


HIS is to be made after the ſame man- 
ner as the preceding one. 


} Toe 
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8 A 4 Cold: Part ridge Pye. n 

. H 1 8 is likewiſe to be made after the 
ſame manner as that before, only yon 
put ſome Slices of Veal both over and undet 
your Partridges, and ſome Truffles in your 


Pye; which being done, and cold, ferve it I F 
for a dainty Diſh. - 


A Woodcock Pye ſerved up coll. 


yo U R Woodcocks are ordered after 1 
ſame manner with the Partridges, and 

the Pye the ſame way as that of Partridges; only 
in the Woodcock Pye you mince the Livers 
and the Bowels with ſome pounded Bacon, to 
ſtuff the Woodcocks, and to a ſome in the 
bottom of your Pye, = 
The young Woodcock N. is made after 1 
the ſame manner. = 


Ac b. Plovers and 1 ; 
& & HIS is to be made and ſerved up after 
the ſame manner as that of Partridges. 


Coro v pr ES withButchers Meat and Fowl: * 


A Cold Ham Pye... Wy 


A” AKE a Ham, clean it, take off the Skin 
dip it in luxewarm Water ſeven or cight 
hours. Take ſome fine Flower, more or lels, 
according to the bigneſs of the Pye you deſign 
to make, and about a pound of Butter, with 
five or ſix Volks of Eggs; wet your wa : 
© — 


0 jet your Paſte be cold, it will be very difficult 


Beef; put your Ham upon them, and ſeaſon 


1 herbs, pounded and mixt together. Moiſten 


I; for twelve hours at leaſt, When half done, put 
in two. Glaſſes of Brandy, or Sack: and when 
bak d, take out all the Liquor, to prevent its 


7 breaking. Your Pye being almoſt cold, put 


bi the Liquor in again; and if the Liquor den b 


cover the Slices of Bacon, add more to it. 


When it is cold, ſerve it up for a dainty Diſh. 


At another time you may let your Ham be 
half done, between Slices of Bacon and Veal, 


& with Fire both over and under: but the Paſte 


W muſt be finer than that before mentioned, and 
pour Pye will look. gee: and be Tome 
bak d. | 


Dy Cold Hits Phe 4766 41 ina 4 Dib.. 


z were to be ſerved for a dainty Diſh. 
Ten with ſome ordinary Paſte, make a pret= 


Le ” 2 ems of * Maſter. 'T hen 
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W wich warm Water, and make your Paſte very. 
thick, and whilſt it is ſtill warm: for if you 


1 to handle it, becauſe it will break. VLour Pye 
being made, cover the bottom with Slices of 


the whole with all ſorts of Spice and Sweet- 
| your Pye with pounded Bacon, and cover 
pour Meat with Slices of Bacon. Then put 


on your Pye-Lid, on which you ſet what Or- 
naments you pleaſe; and keep it in the Oven 


by. KE a Ham unſalted, and boiled as ir! it 


| | ty thick Border round the Edge of a Diſh, the 
bottom of which you cover with ingredients | 


66 THE MODERN COOK 
put in your Ham, over it ſome Crumbs of 
Bread and mincd Parſſey mixt together, and 
put it in the Oven. The Crambs of ha 
being pretty brown, put a Sheet of Paper o. 

ver it: and when you think the Paſte is bak d 
enough, take it out and Het it be cold; then 
ſetve it up fora dainty Diſh. A Ham already 
dreſsd, may be dreſs d for a Change After the 
ſame manner. 


A cold Pye, either with a Filter of Veal, | C 
Fitter of Beef, or 4 Leg of Mutton. 
ONE. a Fillet of Veal, beat it flat with 
a Rolling-pin, and lard it with Bacon; 
| make your Pye either deep or ſhallow, place 
our Meat in it well ſcaſon'd ; moiſten your 
Either with Butter, Beef⸗ ſuet, or the Fat 
of Veal and pounded Bacon add Bay- leaveʒ 
and ſweet Baſil; and cover the whole wich 
Slices of Bacon. Then put on the Lid, keey 
the Pye in the Oven for four or five hours, if 

When done, and cold, ſerve it up for 1 
or a Leg of Mutton, is ordered after the ſame P 

manner. 
A Cold Pye, either with Fat Pult 
Chicken or Pigeons. 

AK E ſome fat Pullets, Chicken, or Pr 

1  geons, draw and truſs them as for boil 
ing. Then beat their Breaſts flat, broil them 
a little on burning Charcoal, and lard them , 
thick with Bacon ſeaſon d. Do the reſt » 
laid in the preceding Article: Keep your Pye Bll 
in the Oven for * hours, more br leſs, | 3 
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J 7 cording to the q ity and quality of your 
Fowls. And when done, "ad NOW ſerve up 
your Pye for a dainty Diſh. | | 


b | ACold Pre with, young 401 © 0 
= O RD E R, and ſerve up this * e altet = 
Y fame manger” as n en 


FR 


ee ee 6s | 
or Hot Pyes made with the White wo 
15 Foul. 


Pye 4 14 1 


: E T he. beſt Leg of Mutton vou can 
1 get, and bone it, take off all the Fat. 
Then take three or four Partridges, pick, 
draw and truſs them. Then get two Fillets 
of Beef, take off the Skin, Sinews, and cut 
them in pieces. Then lard with thick Bacon, 
and Ham ſeaſoned, your Leg of Mutton, the 

FPuartridges, and the Fillers of Beef; cut or clip 
your Ham and Bacon cloſe to the Fleſh, ſo that 
neither one nor the other appears. Aſtet which 
= you'll mince the clipped Bacon and Ham, 
= with a bit of Bacon; pound the whole toge- 
ter. Get ready ſome Paſte for ſhort Cruſt, 
W which you'll mix with warm Water: then 
make your Pye deep in what ſhape you pleaſe, 
put in the bottom of it ſome pounded Bacon, 
and then place the Leg of Mutton in the mid- 
F —_ and — and the Filletsof Beef 
T E22 1 
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68 THE MODERN COOK. 
round it, with a Nut of Ham cut in four or 
ſix. Seaſon your Pyc with Salt, Pepper, 
Sweet-herbs, fine Spice, and Truffles, if you 
have any, with ſome pounded Bacon and 
good Butter, and lay over the whole with 
Slices of Veal and Bacon. Then cover * 
Pye with your Paſtc, and you'll ſhape it as 
well as poſſible, with Flower-de-Luce, or 
other Coats of Arms. Then colour it with 
| beaten Eggs, and let it be baked during cight 
hours. Then take it out, cut it open, take 
out the Slices of Bacon and Veal, take off 
the Fat, diſh it up either with a minc d Sauce, 
or ſome Eſſence of Ham, and a Lemon: juice, 
and ferve it up hot for a large Courſe. | 


Aye with a Buttock f Beef... 


TAKE a Buttock of Beef, and bone i it, 
take off the Fat, lard it with thick Ba- 
con, and Ham well ſeaſoned, and a. little 
Garlick. After which, make your Pye. deep 
in a round or oval Shape, with a Paſte fot 
ſhort Cruſt, and lay in the bottom of it Ba- 
con, being firſt minc'd, and then pounded ; 
ſeaſon it with Salt, Pepper, Sweet - herbs, 
fine Spice, Truffles, Muſhrooms, Parſley, and 
Chibbhol. Then put in it your Buttock 
of Beef, ſeaſon d with Salt, Pepper, Sweet- 
| herbs, fine Spice, and a little Garlick; 12 
over it green Truffles if you have any, "and : 
Muſhrooms, freſh or dry, according to the 
Scaſon. Lay over the whole either ſome 8: 
- pounded Bacon as Puts in the ppg. or — E | 


0 
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W Butter and ſome Slices of Veal, Ham, and 
© 3acon; doing the reſt as is ſaid before. Let 
your Pye bake about ten hours. Being ba- 
ked, open it, and take out the Slices of Veal, 
W Ham, and Bacon, and take off the Fat. Diſh 
tit up, putting in it either ſome Eſſence of 
Ham, with the Juice, of a Lemon, or a min- 
ced Sauce, or an A nchovy- ſauce: ſerve it up 
bot for a large Courſe, or for a Remove. 
vou may likewiſe ſerve. it up cold. 


A Pye: with a Leg of Veal, or Marton, i | 
made after the lamc manner. IJ 


; 4 Roaſted Pie. r 
5 G ET a Leg of Mutton, take off the Fats 
; and — it all to the Knuckle; let the 
Leg be as whole as poſſible. Then cut ſome 
Ham and Bacon in Slices, and ſeaſon thoſe 
Jof Bacon with Salt, Pepper, Sweet-herbs and 
W fine Spice: lard therewith your Leg hand- 
: ſomely as you can, and ſeaſon it with the a- 
foreſaid things and with Rocamboles. Lay your 
Leg on a Dreſſer, and put over it half a do- 


en little young Pigeons, ſome Truffles, and 
„ome Muſhrooms, the whole well ſeaſoned, 

0 and a little minc d Meat. After which you'll 
k Wcw it up with Pack-thread, giving it its 
- Witt ſhape, Then with Slices of Bacon round 
i., ſpit it, let it be above half roaſted. Put 
d 1 = handfuls of fine Flower on your Dreffer, 
e 2 makea hollow inthe middle ,put in it about half 
1 4 „ of grated Salt, two or three Volks 


4 F E a — of Hog s Lard, and a 5 
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70 
of Butter. You'll mix your Paſte with fret 
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Water, taking care not to make it too thin, | 3 
roll it for an Abbeſs. Then take off your in FB 
of Mutton from the Fire, but not from the | 
Spit, and put it on your Abbeſs; take off the IM 
Pack- thread, and wrap up the ſaid Leg in 
your Abbeſs, let the Pack, your Leg is ſew'd 
up in, come forth, that you may the eaſſer 
rake it off. Your 'Paſte being wrought very 
cloſe, wrap it up. in five or fix Sheets of 
Paper rubbed with Hog's Lard, and put the 
Spit on to roaſt your Leg till done. Then 
take it off: take off the Paper, and diſh 
it up. Take off the Pack- thread round your 
Leg of Mutton as dexterouſly as poſſible, 
without breaking the Cruſt of the Pye, and 
pour ſome Eſſence of Ham into your Pye 
through the hole occaſioned by the Spit. 
Serve it up hot either for a Courſe or for? 
Remove. You may make roaſted: Pyes after if 
the fame manner, with any ſort of Fowls; 
you muſt not bone them, but lard them with 
Bacon and Ham. And when half roaſted, put i 
round them ſome mined Meat before you put 
them into Paſte. Serve them up aftcr che 
fame manner asthe aforeſaid Pye. © 127 


t 
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| | The Manner of F making 


Cee) —_ * 2 c NS yo 
: ; , ETD A 


7 I” w- ed 


£1 2 with Bacon, Parſley, Chibbol and Shal- 
m ts; 

W Spice, with Truffles or Muſhrooms cut 
W ſmall. This done, form your Pye, put 
W in the bottom your Stuffing, place over 
W your Partridges; putting in your Pye ſome 

= Mufhrooms, Truffles, Parſley, Chibbol, or 
$ Shallots, and ſeaſon. it with Salt, Pepper, 
and Sweet-Spice. You'll put over theſe things 
ſome Butter or pounded Bacon, to moiſten 
Hour Pyc with. Put over them Slices of Ba- 
con, and then clofe your Pye, which you 
= muſt keep in the Oven during 
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Pa 1 all ores 
2 LA 
or Tuche, | 


of Veniſon Pais, | 

with the White of Fro 

Aut. 
AKE two pounds and 2 hatf of fine 
Flower, three quarters of a pound of 


| ; . Butter, about half a Spoontul of grated 


Salt, and a couple of Eggs; moiſten it ſo as 


to make it a little firm, take care to moiſten 


it now and then, not to handle it too dry. 


W 1f your Paſte is firm, you raiſe it the more ca- 


fily ; and your Paſte does not require ſamuch 


handling in Summer as in Winter. + 


A Hot Pye with young Partridges. © 
R A W your young Partridges, and truſs 
them as for boiling. Then pound their 


on it with Salt, Pepper, and ſweet 


two hours; 
but ſnould your Partridges be old, they would 


5 require four hours: — .Your Pye being 


E 4+ . mn 


- 
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taken out, take off the Fat preſently, leſt 
it ſpoil the reſt, You may put in your 
Py e, Cullis of Partridges, or Eſſence of Ham, 
with a Lemon-juice ; ſerve it up hot. 5 85 


. Aer Boe db nurn :,- 


"OUR Woodcocks are to be ordered like 
the Partridges before, with the ſame Styf. 
Ks and Seaſoning ; bur mince all the Entrails 
of your Woodcocks, and your Pye is form'd 
and baked the fame as that of the Partridges 
before: and when ready, you put in it ſome 
Cullis of Woodcocks, or good Eſſence. 
The Pye with * Woodcocks is made 
the ſame way. | 


A Hot ye with een 


E HIS Pye is made as that of Partridge 
and baked about an hour and a half. 
When ready, you'll put in it ſome Eſſence or 
n . Sauce, and ſerve it up hot. 


A Hor Pye. with young Rabbits. 


OUR Rabbits being skinn ' d, draw them, 
cut them in ſeven or eight pieces. Make 
with their Livers and ſome pounded Bacon, a 

Stuffing ſeaſoned with Parſley, Chibbol, and 
fine Spice. . Your Pye being form'd, do the 
_ reſt as ſaid about the Partridges, and let it be 
bak d during two hours; but if the Rabbits 
are old, bake it during four hours. When 
done, put in it either Cullis of Rabbits, or a 
minc d Sauce, or an Eſſence; ſerve it up, hor 


8 5 


A Phe with Fillers of Levers Ls F . 


1 %%%ͤÄ 1 8 


der d in the ſame manner. 
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4 Het Pye wit h Pheaſants... e, 

70 UR Pheaſants are order d, and this ye 
made with the ſame Ingredients, as is ſaid 
about the Partridges; but inſtead of a Stuffing, 
put pounded Bacon in the bottom of youỹj 
Pyc, which is to be bak d more or leſs, ac- 


cording to your Pheaſants being either young 
or old; and is ſervd up wn: MU Eſſence of 


Ham, or an Italian Sauce. 


OS 


with Blood. hos 


make a Stuffing with their Livers, their 


Blood, and ſome — Bacon, with the 
uſual Seaſoning. Vour Pye and thę reſt is 

made, as with, the other Pyes, putting in it, 
when baked, a minc'd Sauce, or an Eſſence. 
Take the Blood of Fowls, put it in a Stew-pan, 
over, the Fire, but don't let ir boil, and ſqueeze 
in-it a Lemon-juice. Let this Cullis be re- 


W liſhing, and _ it in your Pyes. ſerve *r 
hd | 


All forts of „5 wade with Blood d, are o 


A Duck Pye with e Cabbage, & &c. 


V O UA Ducks being ſindg' d, and pick d, 
draw them, and truſs them as for boiling. 


Then put in the bottom of yout Pye their Li- 


ver pounded with Bacon, over which you 


an your * Ducks FE in four, with blanche d 


3 
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Savoys or Cabbage, middling Bacon, and 


Sauſages. 
Chibbol, Salt, and 


Seaſon your Pye with Parſley, 


Butter or d Bacon. When clos d, keep 


it in the Oven three or four hours; and be- 
ing bak d, take off the Fat, put in it ſome 


good Eſſence, with a Lemon. juice; ſerve it 
up hot. This Pye being made without Savoys ot 
Cabbage, you need not cut your Ducks in four. 


A Pye the Italian way. 


M AKE your Pye five or fix. Inches hoy 


with a Paſte for a ſhort Cruft. Make in 
the inſide four Partitions as high as the Border, 


and thick enough to hinder the different Sau- 
ces from intermixing. Put ſome Quails in 
one of theſe Partitions; ſome Snipes in the 
ſecond; ſome young Pigeons in the third; 
and ſome Ortolans in the fourth. Make for 
each ſort of Meat, a Stuffi 
its Taſte. As for the 


ng - agreeable to 
Quails, Pigeons, and 
Ortolans, make a fine Ragont- 


the Stuffing prepared for them; and with 


ſome of them the following Italian Cullis, 


vis. Take a Fillet of Meat? cut it in flices, 
put them in a Stew-pan with five or ſix Sli- 
ces of Ham, one or two Onions, and ſome 


Cloves. Then ſtew theſe things on a ſlow I 


Fire; and the Gravey of the Veal being ex- 


ttacted, moiſten them with good Broth, 1 
let it be a doing with a flow Fire. After 1 
which, get a Capon half roaed, the White of 


which 
4 


moiſten it With 


with Sweet-. 
-breads, Cocks. Combs, Muſhrooms, freſh Truf. 
fles, if you have any, and forced Meat- balls, 


2 
7 
AS 8 
W- 


3 
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which take without the Skin; likewiſe take 
1 halfa quarter of a pound of Pine-Apples, witk 
ſome Crumbs of Bread dip d in Cream; pound 
the whole together in a Mortar. Tour Gravey 
being made, put in it all your pounded — | 
ercdients, after having taken out-your Meat: 
jet your Sauce be ſhort, to ſtew: your Cullis in. 
A As for Woodcocks, Snipes, and young Par- 
tridges, make a Cullis of Veal and Ham, 
putting in it two or three Spoonfuls of Oil, 
three or four Anchovies: and your Cullis 
being ready done, ftrain it off, then put it in a 
stew- pan with Capers, pickled Cucumbets, 
Artichoke-bottoms, Sweet · breads,” Cocks- 
combs, Balls of forc'd Meat, and Muſhrooms 
Let it all be done . * —_— in 2 4 
Pye, in ferving 1 it up. 


4 Maſcaronis Pye, the Italian: 1 ; 


OIL your Maſcaronis with a good fat 
Pullet in ſome very good Broth: and when 
done, let them be cold. Then take four or 
ſix Pigeons boned, farce them with ſome very 
fine minc'd Mear, with Slices of Bacon round 
them; then put them in a Kettle, line the 
bottom of the ſame with Slices of Bacon and 
Veal ; ſeaſon the whole, putting to it a Sticx 
of Cinnamon. Then boil ſome Milk, which 
you ſtrain through a Sieve, and pour over 
your Pigeons. Let them be ſtewd over a 
flow Fire, and when al moſt done; take them 
out. Form your Pye deep, pound together 
dee — a as Batter, and 
. three 
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three Ounces of Parmeſan, mixed with ſome 


pounded Cinnamon. Make'a' Laying of this 


Stuffing in the botton of your Pye, with Mal. | 


caronis over it, then place in it your Pigeons, 


over which you” lay other Maſcaronis and 


more of your Stuffing. Make your Cullis with 


the White of epos, and ſome TURIN. 


let it be reliſhing. e eee 2 


The ſame Pye may be ROPE likewiſe with 


3 fat Pullets, and Quail.” „ li Si 10 


EN, » 
i 4 ay 
* 3 54 P 


wh Maſtaronis Pye in Meager. 4 ind 
>-O1 L your Maſcaronis in Water with a 
little Salt. When boil'd; drain them, and 


jet chem be cold. Take as muchparmeſan as you 


pleaſe, pound it and mix it with good Cream. 
Your Pye being form'd and pretty deep, put in 


the bottom of it a Laying of freſh Butter, then 
2 Laying of Maſcaronis, over which you put 


five or ſix. Spoonfuls of your Parmeſan in 
Cream, ſtrow it with pounded Cinnamon. 


Do the ſame over and over Res an __ 


ow ede e en 


Paſte (au as 15 45 in | Summer. . 


TA K E about a pound and Aff fink 
Flower, put in it the White of four 


1 — and a bit of Butter of the bigneſs of an 


Egg, with ſome ſine Salt: ;}moiſten your Paſte, 


but not too much, becauſe it muſt be light. 
And when rolled very thin, cut it into ſeveral 


Slices: then get a Silver Diſh, or a Baking - pan 


the ves of the Tart 1 you Willen make, which 


* 


"FF. 


* HE MO 
you rub with Butter. Take one of the Slices 


roll'd round and thin, then make it with your. 
Hand as thin as Paper, put it in your Diſh o ar 
Pan; and. ſo. on, putting one Slice over an- 


other to the number of five or ſix, rubbin 
each of them with Butter. Then lay over it 
the ſweet Meat you think proper ; rub the 


Border of your Paſte, with the Yolks of. Eggs; 
after lay as many Abbeſſes oyer your J 


meat as are under, rubbing them with 
che ſame. In . 

ders, round your Tart with a hot f nife. In- 
ſtead of ee vyqu e make uſe of 


i £  # þ * [Ls 
41 ; * 5 


| 39g Yor Coſt Phe! „ 
70 U K Geeſe at order'd the ſame as wa" 
Cut em in four, or leav them whole, 

300 put em in your Pye withSauſages and Chet 


nuts, with a Seaſoning accordingly; 3 doing 


the reſt as is ſaid of Duck: Pyes. When green 


Geeſe ate in ſeaſon, you may put in your Pye 


green Pcaſe-Purrey inſtcad of Efſence ; 3 ſerve i 
up der. 5 


wy Hot Chicken "Pre, 


Y OU. order your Chickens as od 2 
Fricaſſꝭe; form your Pye deep, and lay 


in the bottom of it à ſort of minc d Meat 
call d Godiveau. Then place in it your Chic- 


kens, with Artichoke- Bottoms, Muſhrooms, 


Truffles, , Parſley, Chibbols, Salt, Pepper, and 


Apes moiſten it with Butter, and lay 


DE RN. 000 W Is. 


ping and cutting the 1 


1 ap eee 
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lame manner as ſaid hereafrer. 7 


over Slices of — Then elde your Pye; 
: and let it be baked during two hours, more 
or leſs, according to its bulk. When baked, 
take off the Far, putting into it either Eſſence 
or white Cullis, with a M nN ; Tm 
it up hot. | 
Lou may prepare you! Be without cutting 
the Chickens, but then you truſs them as for 
boiling ; ſqueeze them flat. Chicken Pyes 
may allo be made with Oyſters, after b-. 


4 Pullet Pye with 8 e | 

| T- AK E fat Pullets, truſs them as for boil- ; 

ing, get ready a Ragoiit of Oyſters, to ; 

put it in the inſide of your Pullet. Your | 

| Paſte being form'd, fill the bottom of it with | 

a fort of mincd Meat call'd Godiveau, over 

which you place your Pullets; ſeaſoning it, 

and doing the reſt as in the foregoing Article, 

When baked, take off the Fat, and put in it 

2 Ragout of Oyſters, either white e or fl owe 
and . it uphot. l 


A Hot Pye with Squabs or 3 Sons 


1 HE V being ſcalded, blanch'd and truſs 

1 as for ſtewing, pound together ſome 
Bacon and Suet of Beef Kidneys : when poun- 

ded, you'll ler it be melted, and be cold; 
moiſten with it your Pye, both over and un- 
der. Which being form'd pretty deep, place 
in your Pigeons. with Sweet-breads, Cocks 


combs, 3 Artichoke · wie 
5 | ttic 


2 
1 
7 5 A 
"Uh Y 
8 
r 


ind Jay Slices of Bacon over chem, let it be 
bak d. When done, take off the Fat, putting 


* 4 F OY" Ty 9 OO OR "IF r 


7 Juice; ; ſerve it uy hot. 


* 
EY 
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7 mom quice; and ſerve it UP hr. ee 


r ; moiſten it 


in it ſome Eſſence of Ham, with a Lemon- 


3 80 
* * 


4 Pigeon ye with Lertices. 5 . * 


f T R U Ss your Pigeons as for- boiling, 


blanch them a little, and havi ving ſquee- | 


ö ed them flat, take blanch d Tae L in 
W the bottom of your Pye ſome Stuffing, over 


which you Il place your Pigeons and Letti- 


| ces intermix d. ſeaſon d as thoſe before; moiſ- 


over ſome 
in che Oven 


eing baked, 
put in it ſome — of Ham, with a Le: 


ten them with Butter, and putting 
Warn at Bacon, let ir be kept! 


8 | 3 
f 


A Chicken Pye with Cream. 


T F ORM your Pye, put in it your Chic 

2 kens cut in four, with Muſhrooms,Ma- - 
W rilles, and Truffles, ſenſon d the ſame as thoſe 
defore. When bak d, put in it Cullis, 4 14 
1 1 nn A | Lemon-julves z {ſerve it a 


hot. 


: A Pye * with One, the „dn way. 
1 5 U a Hind quarter of Lamb in pieces, 
| and lard theſe with fine Bacon. Form 
pour Pye with the ordinary Paſte, and put in 
Vor Meat, and ſome pounded Bacon and 
W Chibbol ſeaſoned: let it bake — three 
ours; 


: Ri 
* . 
2 a 


n Dx . + mr tg , . 
FY * 8 
Nene P ² 1 ̃²—LV RE 


- 
— 
WW 


| un! z and being n Fr in a” Ragoũt 0 


N * = 
. 5 * * * 
5 N Ny”, 
2 4 2 : 7 
5 ö 1 . 
1 - 
2. 


8 ET a Glaſs full of Blood, 'cithes of Hog 


or Fowls, lard: your Slices of Beef and Veal 


Vith fine Ham and Bacon, and dip them in 
this Blood. Make a Stuffing with ſome Fleſh 


Chickens; Partridges and Veal, minc'd with 
Bacon, Marrow, a little Calves / Far, ſome 
Parſley and Chibbol, a Clove of- Garlick, 
ſome [Muſhrooms and Truffles; put in t 
your Blood. Vour Pye being deep, put in the 
bottom of it the half of yout Stuffing, with the 
Slices over it; put over this the reſt of your 
Stuffing. Let it bake during ſix ox ſeven 
hours; when- bak d, put in it ſome Ne 
Cullis, . n 


n Haſb Pye. . 2.11 408 
*T 1 K E The” Fleſh of the Back of Hark, 
I yith'a Nut of Mutton ; mince. it with 
ſome good Marrow and Bacon, a little Calves 
Fat, a few Mufhrooms, ſeaſon it with All- 
ſpice, and Sweet-herbs. Form your Pye, put 
in it your Stuffing, laying over the ſame {one 
Slices of Bacon. Let it bake during two 
hours; and when bak d, take off the Fat, 
3 in it a Cullis co Partridge, or the uice c of 
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M17 rm © Godiveaui” 6 oe 
T fl 18 Pye ts to "be "made with a Paſte 
1 little finer than thoſe before; yet it muſt. 
ſupport itſelf, Take A pound. of Veal, three 
quarters of a pound of Beef. ſuet, Ind a bit of 
Bacon, mince all this as ſmall as poſſible, and 
= ſcaſon i it with Parſley, Chibbol, Shallots, Salt, 
pepper, and All- ſpice. Being mine d, put in 
ita couple of Eggs, and a little fine Flower, 
and pound it; temper it With Milk or Cream. 
W This done, cover the bettom of your Pye 
W with ſome of your Haſh, put over this Sweet- 
' breads, fat Livers, Muſhrooms, Truffles, Me- 
rilles, Cocks-combs, ſome ſmall Balls mat{gof - 
pour ſaid Hash, Parſley, ' Chibbols, Shallots, 
Ce. lay again Slices of Bacon over. "This ſort 
of Pyes are uſually made oval, and the Cover 
is adorn'd with Variety of Cut-works, like 
that of Tarts, with Sweetmeat. Bake your 
| Pye during about an hour and a half; when 
| bak'd, take off the Fat, and put in ſome 
Eſſence, or a white, [Cullis, with a Lemon- 
juice; ſerve it up, very. hot. N e 


A Chicken Pye with tralian Maſtaronis.. 


MA KE your Pye of the ordinary Paſte, 
| © and pretty deep. If you have not Chic- 

| kens ready roaſted, pur ſome on the Spit to 9 
roaſt; which being done, cut them into pieces = 1 
as for a Fricaſſce, and having cover'd the bof- 
tom of your Pye with ſome Stuffing, pl: ce 
| Vox. . 2 5 them 


of I” call 4 
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them in it with Sweet- breads ready done, 
ſeaſon it the ſame as that before. Then get 
ſome Italian Maſcaronis ready boiled in Wa. 
ter, and when cold, put a Laying of them ©- 
ver your 'Etfickens,: then a laying of Parmeſan, 
again another of Maſcaronis, doing the ſame 
till your Pye be filled up. This done, put a 
bit of Butter, and a. bit of Parmeſan over it, 
and ſo cover your Pye. Being kept an hou 
and a half in the Oven, take it out, take po 
the Fat, put in it ſome good Eſſence witli a Le. 
e 3 ſerve i it up hot. 


Hot Pye (a la Ciboulerte,) 


* 0 0 R Pye being made two fingers depth, 
1 make a Stuffing with raw Veal, Beef. ſuet, 
and Bacon, ſeaſon it after the ſame manner 
as the aforeſaid Godiveau, put in it a pounded 
Beef - kidney, moiſten it with a Spoonful of 
cold Eſſence, and the Juice of a Lemon: this 
Stuffing requires neither Eggs nor fine Flower, 
nor pounding. This Stuffing, being made, 
fill your Pye with it, putting over it your Gi. 
boulette, or Dog's Weed. Then cover your 
Pye, and keep it in the Oven during an hour Wl 
and a half; then take it out, take off the Fat, Bl 
and pour over it ſome Eſſence or White * 
. Cullis, with a Lemon-juice. 5 244! 
This Pye may likewiſe be made wil a Paſte 
for a ſhort.Cruft, in an Abbeſs cut e 
on the * and round 1 t. 
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A bol Pye en Crouſtade. 


LT Is Pye is uſually” made with chefineſt- 
Paſte for ſhort Cruft, and -filled up with 


being nicely ent, make an Abbeſs, put over it 
ſome e Stuffing; over which you place your Ribs 
W with Muſhrooms, Truffles, Parſley, Chibbols, 
and Shallots; ſeaſon it as uſual, moiſten it 
W with Butter, or pounded Bacon ; and cover it 
W with Slices of Bacon. This done, with ano- 

ther Abbeſs over it, faſhion it round with your 
WT Knife as you pleaſe.” Bake it during four or 
ſg five hours, and when done, take off the Fat, 
putting in it ſome good Eflence, with CE 
4 men fenen ;lerye i it up hot. 7 8 


A hot Pye in 4 ab pan: | 


Tarn what ſort of Meat you pleaſe, u- 
1 ſing the way of dreſſing it agteeable to 

the ſort of Meat you chuſe, according to the 
afoteſaid Direction. This Pye is made thus, 
| wh Rub the infide of a Stew-pan with Hog's- 
ard, put in it an Abbeſs made of your com- 
mon Paſte, and place here your Ingredients 
quite contrary to the way uſed With other 
yes; ſo you put in the bottom what Was 


W the bottom. Vour Pye being ready done, 


W turn it upſide down into à Diſh, and then 
Loery thing will be. found in its place. 
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Ribs either of Veal or Mutton. Theſe Ribs 15 


put on the top, and on the top what was in 


*. 
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4 hot Pye, with Ham. 


AK E a Ham, which you'll pare neatly, - 
unfalt it, put it in a large Kettle, and Z 
when almoſt done, take it out, and let it be 
cold. Then make a deep Pye, with ſome 
good Paſtc, or otherwiſe make your Pye ina 
Diſh, as ſaid before. This done, ſhape your 
Ham round, or according to the ſhape of your 
Pye; and having taken off the Sward of your 
Ham, put it in your Pye, ſcaſon your Han 
both top and bottom with Pepper, Spice, Par. 
ſley, Chibbol, and ſome few Sweet=herbs cut 
ſmall; moiſten it with ſome pounded Bacon, Bi 
putting ſome Slices of Bacon over it. Your - 
Pye being cover'd, let it be bak d more or leſs, 
according to the degrees of boiling given to 
your Ham. In ſerving up your Pye, put init 
ſome good Eſſence, but very little Salt, and 
tick the Ham with Lemon-ſlices. 


A hot Pye of larded F TRAP — 

M. KE your Pye pretty deep, and let the 
Meat be higher than the Borders of you 

Pye, to give it a good ſhape. Cover the bot- i 
tom of it with Slices of Veal and Ham; ; put 
in it a Bunch made with Parſley, Chibbol, : Ml 
little Garlick, and ſome Sweet Baſil : but be- 
IS! fore you ſerve it up, take out the Bunch, the! Wi 
118 place in it either a larded Nut of Veal fliced: 
in little underneath, to make it reliſhing, or ſome Bl 
14 larded Fricandos 3 ſeaſon your Meat both 
iN top and bottom, cover it with one 58 3 
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oven during two hours and a half. When 
W done, take off the Fat, and take away the Up - 
W per-Cruſt, and put over your Veal ſome thick 


round your Pye the remainder of the ſaid Jelly 
mix d with a Spoonful of Eſſence, and a Le- 
mon- juice; ſerve it up hot. 

You may make after the ſame manner a lar- 
cd fat Pullet DYE, with a Ragout i in the "OE 


Get 


2 
o 


A bot Pre of ger 8 
ARE ſome Sheeps-Tongues, which you 


1 of a moderate depth, and having covered the 
bottom of it, with a little of the Stuffing cale 
: Ded Godiveau, you place the Sbeeps-Tüsgug 


L. and Shallors cut ſmall ; moiſten it with 
a bit of Butter, and ſcaſon it as is uſual. You 
ray likewiſe put in it Balls, as ſaid here be- 
ore. And your Pye being made, let it be 
dduring an hour and a half. Being done, 
ut in it a little minc'd Sauce, or a thin Eſ- 
Ence, with a Lemon-juice ; ſerve it up hot. 
3 LS either with Calf or Neats-Tongues, 

7 re made after the ſame manner: but becauſe 
| yes with Neats-Tongues requirea long while 
: o be baked, you boil them in a Kettle, and 
F hen cut ene, in E or elſe being larded, 
By e eee and 


9 


— 


ice of Bacon, with ſerap d Bacon round. 
W Then cover your Pye; let it be kept in the 


. and yellow Calf 's and Ham Jelly; and pour 


parboil and ſlit in two. Make your Pye 


7 Win it, with ſome Muſhrooms, Parſley, Chib- 


* 


Ro 3 Rt nan Re 
, PO Oe TONES. oa dh mers . Saad n 
r 8 - 0 2 | 


Bu ag bo = — * * 


1 
63 
9 
1 
* 
8 t 
i 
= 


e 


- 18 THE Mop ERN COOK. 
and ſtewed in a Dr only . flir you 


YO? in two. 


of WH of 3 2 ».- 

„O make this ſort of Diſh, you take i 

couple of Partridges, and a fat Pulle 
ready done, cut into. Slices, get ready ſome 
Patty-pans, make a Stuffing as followeth. Tale 
a bit of Bacon, a bit of Beef-ſuet, and a Calf; 
Udder, cut in {mall bits, ſeaſon'd with Sal: 
and Pepper, ſome. Chibbol and Parſley, ant 
| ſome Sweet-herbs cut ſmall. Blanch this in 
ſtirring it; when blanch'd, and cold, mincei 
on a Drefſer with Muſhrooms and fine Spice; 
put an Abbeſs made with Puff-paſte in thi 
bottom of your Patty-pans, then put in Stuf 
fing with another Abbeſs over it, colour it 
with Eggs, and let them be baked. Then cut 
ſome Muſhrooms, green Truffles, and Sweet- 
breads into Slices; mix all this. together, 
toſs up about the balf of your Slices with a bi 
of Butter, and a duſt of fine Flower over it, 
moiſten it with good Broth : this being done, i 
let it ſtew flowly. Stew. likewiſe in another Bil 
Stewing»pan the other half left of your Slices Bi 
with a little-Cullis, Gravey, and Eſſence. Nov 
the half of the Slices of your Partridges, and 
far Pullers are put in one of theſe Pans, an BY 
the other half into the other: Stew-pan; la 
theſe Ragouts be reliſhing, and when done 
thicken the firſt with Volks of Eggs, mird 
with a Lemon juice, ſome Parſley cut ſmal 
and a little Nutmeg: and if your other R. 
„ TE gout 3 
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gout is not thick enough, put in ſome Ef- 
ſence and Cullis. Then take the Patty-pans 
out of the Oven, and open every one of them 
to take out ſome of the Stuffing, place them 
in their Diſh; filling them alternatively with 
your Ragouts,::v/S. put in the firſt Patty-pan | 
ſome of the white Ragout, and ſo go round 
with the others. Lay over Slices of 1s 
ſerve them up hot for a Coutſe. 


wi large Baraquille., 


M. E uſe of the ſame Stuffing mention d 
Tal in the foregoing Article, take a Baking- 
pan as large as the Diſh you deſign to take, 
cover the bottom of it with Puff-paſte, fill it 
with your Stuffing, lay ſome ſmall Strings 
cut out of your Paſte, in a rounding manner, 
in the form of a Snail over it, colour it with 
Eggs, put the Baking-pan in the. Oven. When 
your Baraquille is done, open it on the top; 
take out ſome of the Stuffing, fill it with 
ſome of your Ragoũts, either white or brown; 
but one ſort only at a time, and ſqueezing in 
2 Lemon-juice, cover your Bataquille with _ 
Cover N 90s ſerve it up hot for e ee 


” 
-t3 2 17 F 


We Pye the Bavarian 204). A 


AK R dome Paſte! fon ſho#e Cu gan 


7 ting in it as much Hog's-lard as Butter, 1 
and two Yolks of Eggs. Gerſome oval Pat 


W *7-pans,. the depth of three fingers, and five 


inches long, rub the inſide with Hog'slard:, 
Then put an Abbeſs in the bottom, fill them 
| F 5 0 


8 THE MODERN COOL 
with the aforeſaid Stuffing, au cover them 
with the ſame Paſte, adorn them as you pleaſe, 

colour them with Volks of Eggs; then let 

them be bak d. Now take à fat Pullet, or 
ſome Chickens, with a couple of Partridges; 
cut them in Slices, and cut theſe Slices ina 


Diſh. Ger like wiſe ſome fry d Soles, Pikes, Ml 


Salmon, and Quavivers boiled, which are alſo 
cut in Slices. Then put in a Stew-pan ſome 
Muſhrooms and green Truffles, cut in Slices; 
and let it all be ſtewed ſlowly with ſome Cullis 
and Eſſence, then put in the Slices of your Meat 
and Fiſh one after another, let it ſtew a Minute, 
Let your Ragout be reliſhing, and ſqueeze in it 
a Lemon. juice. Being ready to ſerve, take 
the Pyes out of the Pans, open them, take 
out ſome of the Stuffing, and fill them with 
your Ragour. Put them in aDiſh,and ſerve them 
hot for a Courle ; three or four of theſe 
Pyes in a Diſh. E LES TAB FSG Ta 


Petty-pattees the Neapolitan Way. 


A KE ſome fine Paſte for a ſhort Cru, 
> and make Petty-pattces five or ſix inches 


deep, and an inch anda half broad. To make 


them, form your Paſte upon the end of your 


Rolling pin the depth you will have your 


Pattees of. Then you'll. draw out yonr Rol. 
ling- pin, doing the ſame with all your Petty- 
pattees. The end of your Rolling-pin being 
much ſmaller than the middle, will help you 
to pull it off more eaſily. Vour Petty- pattecs 
Wien ſhip'd,. fill mw wichyour Stuffing, pu 
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2 cover over them, ſmooth and rub them with 
beaten Eggs, then let them be bak d. Keep 


: ready a little Cullice of Cray-fiſn, and a Sal- 


picon made of Cray-fiſh Tails, c. To this 
purpoſe, take a hundred of good Cray- 
fiſh, waſh them in Water with Salt, then 
pick them, reſerve their Tails, with their 


Eggs, if they have any. Being all pickd, 
pound the Shells very fine, put in a Stew-pan 


over the Fire, a bit of Veal cut into ſmall 


Slices, with a couple of Slices of Ham, and 
one or two Onions, and let it ſweat till it be a 


little ticking to the bottom of the Pan; moiſ- 
ten it with good Broth, and ſeaſon it with a 
couple of Lemon Slices, a little Sweet Baſil, a 
couple of Cloves, and a Glaſs of White Wine, 


W adding a bit of Crumb the bigneſs of two Eggs; 


let it ſtew flowly. Take the Tails of your 
Cray-fiſh, with ſome Muſhrooms and Truffles, 
cut in ſmall Dice, and put this with a little 
Broth in a Stew-pan over the Fire till done 
mix with your Cray-fiſh Tails both the White 
ofa Partridge, and of a Chicken ready done, 
with ſome Cock's-Combs cut in Slices. Let 
your Cullis be reliſhing, take out of it the 


Veal, Ham, and Onions. Then put in it 
your pounded Cray-fiſh Shells, and ſtrain it 
off, then put in it your Salpicon; and, your 


Petty-pattees being bak d, rake out of them 
almoſt all the Stuffing, and fill them up with 


your Salpicon; let it be reliſhing. . Your Pet- 


ty-pattces are to be ſerved up hot. 
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hot. | 
Inſtead of a white Cullis, you may pup in 


Cullis of Cray - fiſh, with ſome Cray - fiſh 
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Sage nene with Grauen. 5 | 
AKE ſome Paſte for ſhort Cruſt, and lay 
it by. T ake a piece of a Nut of Veal, 


as big as 
Beef. ſuet, cut in bits, put it in a Stew. pan, 


A ade ir Wirk Salt, Pepper, Sweet-herbs, 


and fine Spice. Then toſs it up, and mince all 


ä together, with ſome Muſhrooms, and mo iſten it 


with Cream, or Milk, and put it upon a Plate. 


Then roll your Paſte, make ſome ſmall Ab- 


beſſes, and having form'd your Petty - pattees 
one inch deep, fill them with your Stuffing, 
and having covered them, colour them with 


beaten Eggs, and let them be baked, When 
done, open them on the top, put in a little Cul- 


lis and Eſſence of n and ſerve them up 


hot. 


Other Pert y-pattees, with a white Culli, 


AKE your Petty-patrees with a Paſte I 


like thar before, and let them be of the 
ſhone ſize. Fill them with the Stuffing, only 
you take ſome of the White of Fowls. When 
bak d, take out the Stuffing, which you put in 
a Stew-pan, and fill them with ſome whitc 


Cullis 4 la Reine. The manner of preparing it is 


explained in the Chapter of Cullis. Let your 
Petty- Pattees be reliſhing, and dare ent up 


Tails. 
| An 0. 
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| Another Fort of Prety-parrets." TOE 


T- A K E about two pounds of fine Flower, N 


and make a hollow in the middle, break 


in a couple of Eggs, Butter the bigneſs of 


half an Egg, and a Crumb of Salt, if the But- 


is not ſalt. Then mix it witk freſh. Water; 


let your Paſte be neither too ſtiff, nor too 


ſoft, and lay it by for about half an hour: 
Make a Stuffing with a bit of a Leg of Veal, 

the bigneſs of an Egg, mince it with a like piece 
of Bacon, and twice as much Beef-tuer, ſeaſon 


it with Salt, Pepper, Sweet-herbs, fine Spice, 


and a Crumb of Rocambole, and moiſten it 


with Milk. Which being done, put your 
Stuffing upon a Plate, and having ſpread your 


Paſte, lay over it almoſt as much Butter; then 
fold your Paſte fo as to keep the Butter in the 


inſide, and roll it up ſlightly: then fold your 
Paſte again the croſs-way, to ſpread it again 


with the Rolling-pin, and do the ſame fouror 
five times; ftrow over it now and then ſome 


fine Flower, ſo that your Paſte be not ſticking 


to either the Table or to the Rolling-pin. 


Then cut your Paſte in ſeveral ſmall pieces, 


and put theſe in the bottom of the Patty-pans, 
which you fill with your Stuffing; put in 


each of them a Grape, Verjuice, and cover it 
with the fame Paſte. Colour your Petty-pat- 
tees with beaten Eggs, and let them be bak'd. 


When done, ſerve them up hot, or make uſe 
of them to: garniſh a your of Beef, or other 
Joint of Meat. | 
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2 THE MODERN COOK. 
Petty-pattees with Fiſh are made after the 
ſame manner, in taking either Eels, Carps, 


and other Fiſh, that have no muddy ſmell, in- 


ſtead of Meat; as likewiſe Butter, inſtead of 


Bacon: put more in it ſome Crumbs of Bread 


boil'd in Milk, and ſome Volks of Eggs. Let 


all be well ſcaſoned and reliſhing ; and your 
Petty-pattees being ready done, you may ſerve 


them = # as occaſion requires. 


hes 1 Canelon. 


*AKE ſome Reeds of a moderate ſize, Lid 
cut them in pieces the length of a finger. 
Make a Paſte thus: Take a handful of pow- 


der'd Sugar, and two of fine Flower, and put all 
theſe over a Dreſſer, with a little green Lemon 


raſp'd, and two Yolks and the White of a new- 
laid Egg. Warm in a Stew-pan half a Glaſs of 
Water and a bit of Butter, the bigneſs of a 
(mall Egg. Make a hollow in the middle of 
your Flower, and pour into it the ſaid Water 


and Butter. Make an Abbeſs cut into ſeveral 


pieces, which pieces you put round a Reed, 


ſtopping one end of it, and fry therein your 


Canelons in Hog's-lard, viz. Your Reed and 
the Paſte round all rogether. Being pretty well 
coloured, take them out to drain, then take 
out your Reed, and fill your fry'd Cruſts with 
divers ſorts of Marmelades, put ſome raſpd 
Sugar over them, and glaze them with a red- 
hot Fire-ſhovel. Place them in a Diſh, and 
ſerve them up for _ orto garni 1 
another Diſh, . L 


4 Pudding. with Cod or Stock fiſh, the 
Muſcovite way. 


three or four pounds, let it be ſoak'd'a 


little in Milk or Cream, and then boiled let 


it be cold again. Take a Stock- fiſn, or a 
white Cod unſalt, which you boil in full Wa- 
ter. Bone it, skin it, and mince it, then put 

in your boil'd Crumbs, with the Volks and the 
Whites of a dozen of Eggs, and two pounds 
of good Butter; ſeaſon it with Pepper, and 
Salt, if your Fiſh is too freſn; with a little 
Parſley, Chibbol, Sweet Baſil, raſp d Nutmeg, 
and a Glaſs of Sack. All theſe things being 


mixed together, tic them up in a Napkin, and 


put them in boiling Water, about three hours. 


This Pudding being done, take it out of the 


Napkin, lay it in its Diſh, pour over it a ſhore 


Sauce made with "_ ene Tru: it up 


2 G led 


HIS ſort. of Diſh . is made Abe Take 
ſome Barley or Oats peel d, which you 


* 


* 5 2 3 
hot. f.. ESE, OR 


boil about two or three hours in Water with 
a little Salt. Add to it ſome Raiſins or Cur- 


rants, and ſerve it up Fiſh ſome freſh melred 
Butter, 5 
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AK E the Crumb of a Loaf ad 


Chickens 
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Chickens _—_ with Cup b, an 
roaſted. 


TAKE Chickens) pick them very clean draw 
them and ſindge them, run your fing en be- 


and with their Fleſh” make a Farce after this 
manner: Take Beef - ſuet, blanch'd Bacon, a 
Calf's Udder, ſeaſon all with Salt, Neppd 
Sweet : herbs, fine Spices, Crumbs of Bread 
boil'd in Milk or Cream, a couple of raw 
Eggs; let the whole be well haſh'd and well 
taſted. Put part of this Farce in the body of | 
your Chickens, then add a little part of a Ra- 
gour of Cray-fiſh Tails, and Mufhrooms, with 
alittle Cullis of *Cray-fiſh; then' put ſome 
—— of the Farce about it, ſhut: the Ends of 
your Chickens cloſe, and blanch them in 2 
Ste w- pan with Butter, Salt, Pepper, Parſley, 
and young Onions, and take care they be well 
blanched; then run a Skewer through your 
Chickens Legs, and faſten them to a Spit, 
wrap d in Bards of Bacon, and covered over 
with Paper: tie them well up, an and let them 
roaft well with à flow Fire. When they are 
done, take them off, unbard them, and dreſs 
them neatly on the Diſh, that you deſign to 
ſerve em in; then put a | Ragout of Cray-fiſh 
Tails over em ſerve *em up hot for a firſt il 
Courſe. At another time, y6u may ſerve 
your Chickens up with a little Cullis of Cray- 
fiſh, inſtead of the Ragout of Cray-fiſn Tails, 
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| Chickens with Cray-fi , another Way... F 


Ear Chickens, pick them, dtaw and 
ſindge them, put the Livers on the Table 
Vith a little raſped Bacon, Parſley, young O- 
Wrnions, Salt, Pepper, Sweet-herbs, fine Spices, 
5 Champinions and Truffles, if you have 1 
5 and a pines of Butter: haſh the ole, put it 
Win the body of your Chickens, and — 
them in a Stew-pan, with Butter, Parſ- 
ey, young Onions, Salt, Pepper and Sweet- 
herbs. When they are well blanch'd,” put them 
Won the Spit, cover them with Bardk of Bacon, 
and Sheets of Paper. When they are enough, 
lay them in their Diſh, and add to em a Ra- 
Woou mention'd in the preceding Article, or 
J Cullis of Cray-fiſh Tou may alſo (for 2 
Change) inſtead of baſhing your Livers, cut em 
in four or ſix pieces, and add ſome other Li- 
vers, raſp'd Bacon, Cray-fiſh . Tails, 'Parſley 
haſh'd, young Onions, Salt, Pepper, Sweet 
herbs, and fine Spices 3/ mix che Whole well to- 
gether, put it in the body of your Chickens, 
blanch them as above. When they are done, 
creſs them in their Diſh, put a Cullis of Cray- 
fich over them; and erde pee ne a firſt 
I | Courſe. eee CH 
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7 PA "AK E Chickens, draw them, and ſindge 
- them well ; cut their Livers ſmall, with 
Y- ren of Oyſters, and a bit of Butter: : ſea- 


1 n — — *. 
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let it be a Minute on the Fire, then put it i 
the body of your Chickens, blanch them 282 


* Courſe. 


96 THE MODERN cook. 9 
ſon theſe Livers with Salt, Pepper, Swee 
herbs, fine Spices, Muſhrooms; Parſley, ay 
young Onions, and put all in a Stew. pal : 


boveſaid, cover them with Bards of Bacoy, 
and Sheets of Paper; put them on the Spic 
and have a Ragoùt of Oyſters ready again 
your Chickens are done. Make this Raga 
thus: Take two dozen of. Oyſters, blang il 
them in boiling Water, then put them agu 
in cold Water, take the hard Parts from then 


let them drain, then put them in a Stew=pa,, 
with a Spoonful of Eſſence or Gammon d 


r 


Bacon, or as much as you think fit; for i 
you have but one Chicken, there needs not { 
much. Let it boil on the Fire, and take th: 
Fat clean off; and having let em drain, put 


your Oyſters to it and put them in. anv- 
ther Stew-pan. When your Chickens are e 


nough, put your Ragoũt upon them, with the 
Juice of a Lemon: take care it be well taſted, 


and ſerve it hot for a firſt Courſe. 
Chickens with Oyſters and Cray-fi ſb Culli. 


T ARE Chickens, and dreſs them as the lt 


only this difference, that inſtead of a 5 
Eſſence of Ham, you'll put a good Cullis d 
Cray - fiſn upon them, and ſerve ge ho for: 
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Chictens with 0 y ſters, the Dutch way. 
RES S Chickens as above, and roaſt em, 
and when they are roaſted, make y 
X | | Oyſter Ragoùt in this manner; Blanch as Tn: 
W Oyſters as you think fit, being blanch'd, es . 
W chem, take away the hard Parts and beard them, 
take a Sauce- pan and put in a piece of Butter, 
a2 Pinch of Flower, and a Drop of Gravey, 
ſeaſoned with Pepper, Salt, Nutmeg, and a 
W Drop of Vinegar, afterwards put it on a 
W Stove. Your Sauce being thicken'd, put in your 
Oyſters, and take care that it be of a good 
Taſte; when your Chickens are done, dreſs 
W them in their Diſh, and put your Ragotit of 
1 MF over them, and ſerve it hot. 


Otber Courſe of Chi chens. © 


\ Nother time only blanch your Sine in 
: their own Liquor, that you keep, clean 
them as before; the Liquor being ſettled, put 
part of it in a Sauce-pan well tinn'd, with a 
couple of Anchovies haſh d, and a little Gra- 
W vey. Let them boil, after wards put a bit of 
W Butter to it that has been handled in Flower; 
e Sauce being thicken'd, put in your Oyſters. 
a | When you are ready to ſerve, dreſs your Chic- | 
kens in their Diſh, and put your Ragoũùt of 
| Oyſters over it, with a Juice of Lemon ; and 
ſerye it hot for a firſt Courſe. . hk 
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Chickens with Oyſters, the Flemiſh way. 
R E 8 S Chickens : as before, make a Ra 


gout in the following manner, viz. iſ 


Blanch your Oyſters in their own Liquor, that 
you keep ; clean them as before, put part of 


their Liquor ina Stew-pan, with four Yolks 


of Eggs, a bit of Butter, Parſley, and Taragon. 


All being well blanch d and haſh d, and a Lemon 
cut in n Dice, an ae haſh' d, Salt, 1 815 . 


. LS. : 


turn. When your Chickens are ane 

'em from the Spit, and take the Leggs 10 
Wings aſunder, and cut the Breaſt a-crols, and 
ſqueeze it between two Plates; afterwards 
put your Ragont of Oyſters upon your Chic- 


kens: take care it be of a good Taſte, and 
ſerve it hot for a firſt Courſe. | 8 


Chickens a la Montmorency. | 


Take Chickens, dreſs them as before, 


and blanch 'em on hot Cinders, then. lard 
them with ſmall. Bacon; being larded, ſplit 
their Backs, and put a little Ragout of Sweet. 
breads, ae s, Truffles and. Artichokc- 
bott Let them be done in a Stew-pan 
with 2 of Bacon, Slices of Ham and Veal; 
when they are enough, take them off, and 
put in a Spoonful of Broth. Let it boil a lit- 
tle, then ſtrain the Broth through a Silk-ſicve; 


take the Greaſe well off, then put the Broti Y 


on the Fire again t till i i comes to be thicks then 
= „ I 


. 068 be? 
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put your Ohickensin it, and put the Bacon in 
= the thick Sauce, and put it upon hot Aſhes, 

S that they may be welliglaz dd. When they are 
ready to be ſerved up, put an Eſſence of Ham, 
or an Traliam Sauce in your Diſh; then put 
= your Chickens at roy and ferve it : id for a 

firſt Gourle. | 


| Chickens a YAcchia 1 . 
Pars Chickens, ſindge, pick, and draw 
them, pat their Livers on the Table, 
with raſp'd Bacon, Parftey, young Onions, 
Salt, Pepper, Sweet=herbs, and fine Spices, 
with a bit of Butter, all well haſhd together 
after wards put it all in the Body of your Chic= 
kens, and let them be done in a Stew-pan, 
with ſome good freſh Butter, with whole 
W Parſley and young Onions, Salt, Pepper, and 
= Sweet-herbs : and eſpecially let them be well 
= blanch'd, and very round. Put them on the 
b pit, with Bards of Macon he Shcets of Pa- 
per, and Toaſt them. 
Another time you heed not hath the as: 
only cut them in four or five pieces with other 
Livers, and forme Slices of the Acchia, and 
ſeaſen d as before. Take Acchia, as much as 
you think proper, cut them in Slices, and 
blanch them in voiling Water: being blan- 
ched, put them in celd Water; afterwards 
put them to drain on a Sieve, and take a Ste w- 
pan with ſome good Gravey, and let them take 
= one boil. The Chickens being done, put em 
in their. Diſh, and your Rag gout over it; but 
= G 2 take 
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take care it be of a good Taſte, and look well 


and light, that it may pleaſe thoſe you dreſs it 
for; and ſerve it hot for a firſt Curt. 1 


Chickens Maingots roaſted. 


T AKE Chickens and dreſs them as before, 
A there being nothing that diſtinguiſhes 
them but the Ragoũt. Cet ſome Maingots, 
the tendereſt you can find, and let them blanch 
with the Bone, that is, to take but one boil; 
then put them in cold Water, cut them in 
Slices, and don't throw away the inſide, and 


put them to drain upon a Sieve, and afterwards 


put them in a Sauce-pan, with an Eſſence of 
Ham, and let them boil one boil: and when 


your Chickens are roaſted, put them in their ; | 
Diſh,” and put your Maingots upon them, and 


ſerve 1 it hor for a firſt Courſe. 


0 hickens with er roaſted. 


PA KE Chickens, dreſs them as before, 
and put them on a Spit; take ſome Ancho- 
vies and waſh them, haſh two of em, and cut 
the others in Slices: put thoſe that are haſh d 
in a Stew- pan, with ſome good Cullis and 


Gravey, and the Juice of a Lemon. When 


your Chickens ate roaſted, take them and 
dreſs them in their Diſh, place your Ancho- 
vies in Slices upon them, and ſerve it hot for 


a irt e Ib 


'Chickens 


1 
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Chickens with Shathots BENE 29 


AK E Chickens and dreſs them as before, 
excepting that you put a little Shallot in 


| | the Farce. When your Chickens are done, 


take them off, and put a Shallot Sauce to 
them, which you may make thus: Take ſome 
Shallots, and haſh them well, put them in a 
Stew-pan with Gravey an dCullis, the Juice 
of a Lemon, and Pepper; dreſs your Chic- 
kens in their Diſh, with the Cullis hot Jy 
them, for a firſt Courſe. | | 


Z Chickens with young Onions, 5: 
p T AK E Chickens, and dreſs them as be- 
5 fore; but inſtead of Shallots, take young 
Onions that are white, the lengtk of half a 
Finger; fry them, then put a Spoonful of 
; Gravey, and one of Cullis to them, and Jet 
them boil. Having boil'd, you muſt put the 
Juice of a Lemon to them when ſerving, and 
dreſs your Chickens in their Diſh, with your 
Cullis of young Onions upon them, ang. ſerve 
Dit it hot for a firſt Courſe. : „ 


Ebel in Bottines « or B 114 4 


A KE three fine Chickens, ſindge them 
3 Nightly, take their Legs off, ſo that 
their Skin remain as whole as poſſible, then 
take off the Wings, and leave the Pinions; 
Hou muſt not leave the Skin on their Wings, 
chat they may the better be larded. Then take 7 
e Fleſh of the Stomachs, and cut them in 
T G 3 | © Di ice, 
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Dice, then take the Bones and the Fleſh off the 
Legs without ſpoiling the Skin, You-mult leaye 
one end of the Leg like the end of a Cutler, 
and. cut the Fleſh 9 Legs, alſo in Dice, with 
Muſbrooms, and Slices of Partridges, ſome 
Ham cut in, ſmall Dice. Add to it Sweet» 
breads, Truffles, Parſley, young Onions, and 
raſp d Bacon, Salt, Pepper, Swect-herbs and 
fine Spigcs, and put. it all on the Fire for a Mi. 
nute. See that the whole be of good Taſte, 
put the Juice of a Lemon to it, then ſpread 
the Skins of the Legs, and put ſome of this 
Salpicon in each Leg, and ſew them up; af- 
terwards let them do in a little Braiſe after 
this manner: Take a Stew- pan, garniſhj it with 
Bards, of Bacon and Slices of Veal, put the 
Legs in order over it, and ſeaſon it, cover them 
and let them do, being wetted with good 
Broth; let them not he done too much. Being 
done, take em out, and let em drain; drels 
them in their Diſh, and put an Eſſence of Ham 
over them, and dene it up hot fon a fk Z 
' Courſe. ; | 
Another time you ray: do them mes inlet 
of Salpicon, uſc a Farce, and 85 ea with 
' ſmall Bacon. | 


ACourſe of Wi ings of. Chickens. ; 


8 
F 
þ. : 


W HE N your Wings are larded, put - 


im a Stcw-pan with Slices;of Veal: and 
Ham, à couple of Onions, three on four Clovcs 
and. good Broth, ;.. when they, are cnough, take 


them outs, and, keep FRE, vai {train the 12 
that 


wi 


. 8 = 


. 
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2 


25 
a 


bot for a a firſt Courſe. 
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that they have boiled in, and take off the Fat, 


then put it on the Fire again, till it turns to a 
Caramel ; take cate it does not come black: 
then ſet your Wings and Bacon on the Cara- 
mel, and put them on hot Cinders, that they 
may glaze lowly. When you are ready to 
ſerve, if they be not glazed enoug oh, put them 
a little on the Fire; but do not leave them, 
if you'll have them rightly, done. Set ve dem 
up with an Eſſence, or elſe put a little Cullis 
and Gravey in the Pan in which they have 
ſte wd, and a little Broth with the Juice of a 
Lemon. Take off all the Fat, and train it 
thro a Silk-ſteve, put it in the Diſh you ſerve 
itin, with the Wings upon it. Let it be of good 
Taſte, and ſerve it hot for a firſt Courſe. 
Lou may ſerve them alſo with a Ragoũt of 
Endive, Sellery, Haniſb Cardoons or Thiſtle, 


Lettice, or Roman Letticc, Tops of Purſlain, 


Stalks or Tops of Aſparag us, as the working 


Officer pleaſes. 


Chickens the Tartarian W y. 


. P! CK your Chickens well, and ſindge em, 


cut them in two, and Sz them with a 


Cleaver; put them ina Stew-pan with Bards 


[ 


of Bacon, Pepper, Salt, Swect=herbs, fine 
Spices, Parſley, and young Onions, and 


let them ſtew ſlowly till they are almoſt done, 
then bread 'em, and broil em on a Gridiron. 


: Let them be ofa fine Colour, then ſerve em 
with a Ramolade, or elſe with Gravey and 
1 the Juice of a Lemon upon it, and ſerve it 


64 8 Ckic- 
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Chickens accompanied with a Ragotr.” 


1e Chickens well, and draw em, then 
take off the Breaſt-Bones of the Stomach 
_ You muſt have a little Ragout ready, of little 

Pigeons, with Cocks-combs, Muſhrooms, and 
Truffles, and put them in the Body of your 
Chickens, and cloſe em at both ends, with a 
little Farce; then ſpit em, and wrap it with 
' Bards of Bacon and Sheets of Paper, prepare 
Ragoũt of Sweet-breads, Champinions, Cocks- 
combs, and Cray-fiſh Tails; put it all in 
a Sauce - pan, with a Ladle- full of good 
Eſſence and Gravey, and ſet it a ſtewing, then 
have ſome Cray-fiſh and half a dozen Sweet- 
' breads, larded and glazed as the Wings of the 
| Chickens. When your Chickens arc done, 
take them off the Spit, unbard em and dreſs 
them in their Diſh; and having taken the Fat 
off your Ragolit, and it being of a good, Taſte, 
put the Juice of a Lemon to it; put your Chic- 
kens upon it, and the Sweet-breads. about it, 
and the Cray-fiſh alſo, N. B. That when 
your Cray fiſh are done, you muſt clean their 
Tails, and put a little Salpicon in their Bodies, 
which is made with Champinions, Muſhrooms 
and Truffles, wetted with a little Cullis. That 
being done and ſeaſoned, then put them round 
your Chickens, between every Sweet: bread, 
and ſerve | it hot for a fict Courle. 4 
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Chickens the Jamaica wap. - 


125 E Chickens, dreſs them, a put a 


ſmall Ragout in their Bodies, and cover 


them with Bards of Bacon, and Sheets of Pa= 
per, put em to the Spit; and hen they are 

A done, ſerve * em up with a haſh'd Sauce, or elſe a 
@ Ragoiit upon them, or what you think proper, 


Chickens with Truffles roaſted, . 


AK E Chickens, clean them well, — 
draw them , raſp ſome Bacon on a 
Plate, peel two green Truffles, waſh them well 


.and haſh them, put them upon the raſp d Bacon, 


with Parſley and young Onions chopp'd, and a 
little Sweet Baſil, with your Chickens Livers 
well haſh'd, and ſeaſon d with Pepper, Salt, 
and a bit of Butter. Mix all this together, 


and put it in the body of your Chickens, and 


put it in a Stew- pan with Pepper, Salt, and ſome 
good Butter, and young Onions. Being round 


and very white, cover them with Bards of 


Bacon, and Sheets of Paper, and let them do 
with a ſlow Fire. Cut your green Truffles in 
Slices, and put them in a Stew- pan with ſome 
Veal Gravey ; ſeaſon it with Salt and Pepper 
moderately, thicken the Ragout of Cullis; 
and when the Chickens are done, take them 
from the Spit, unbard them and dreſs them in 
their Diſh handſomely : ſee that the Ragout be 
of agood Taſte and ſharp, then put it over the 


Chickens, and gere it b hot for a firſt 
Courſe. owls 


Chic- 


* 
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0 hickens with Meſtreoms and 8 weet-ber 5 
T A K E eben 10 wel them! as & 
| fore with Truffles. Rafp ſome Bacon, 
and puta few Muſhrooms, Parſley, and young 
Onions, and a little Sweet Baſil, with the Lite 
of your Chickens, feaſon'd with Pepper and 
Salt. Haſh all and mi x it together, put it in 
the Bodies of your Chickens; then put them 
in a Sauce · pan, with a piece of Butter, Parſley, 
young Onions, Salt, and Sweet Baſil. Being 
done, pack · thread em, and ſpit them, and put 
them to the Spit wrap'd with Bards of Bacon, 
and let them roaſt lowly. Make a Ragollt of 
Muſhrooms, after this manner: if they are 
dry d Muſhrooms, ſteep them in luke- warm 
Water for one hour or two, then take them 
out, and put them in a Stew. pan with ſome 
Gravey, and let them ſtew on a ſlow Fire. 
Having ſtewed a quarter of an hour, thicken 
them with ſome Cullis. When your Chickens 
are done, take them from the Spit, unbard 
them, and dreſs them handſomely in their Diſh: I 
ſee that your Ragout of Muſhrooms be of a 
good Taſte, and ſharp, put it upon your Chic- 
kens, and ſerve i it hot for a firſt Courle, 


Chickens with Sweet: herbs roaſted.” 


6 Þ AKE ſome Chickens, dreſs. them neat | 
raſp ſome Bacon, a little Ham, haſh em 


ven with Parſley, young Onions, and he | 
x Fe ” Live 
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Livers of Chickens haſhid, ſeaſon d with Pep- 


per and Salt. Mix in all together, and put it in 
the Bodies of your Chickens, You. may ob- 


| ſerve. to faſten, them always at both ends. Let 
them do: in a Stew-pan, with a bit of Butter, 
| whole Parſley, and young Onions whole; ſpic 


them and wrap, them with Bards of Bacon, and 
cover'd. with Sheets of Paper, and put them 
to roaſt flowly. When they are done, take 


them off and unbard them, and dreſs them 


neatly in their Diſh, throw an Eſſence of Ham 
on them, and. ſerve them hot for a firſt Courſe. 


Chickens with Firce-meat: and. C; ucumbers 
7 roaſted. 


off the Breaſts and bone them, put the 


Fleſh. upon the Table, with ſome Ham and 
blanch'd Bacon, and a Calf 's Udder blanch'd, 
ſome Champinions, alittle Parſley, and young 


Onions, a fe Sweet-herbs, fine Spices, three 


| | or four Volks of Eggs, ſome Crumbs of Bread, 
ſoak d in Cream or Milk, and boil the Bread, then 


leave it to cool; being cool, put it with the 


Farce, and haſh all: wall together, and ſtuff your 
Chickens with it. Cloſe them at both ends, keep 
= alittle of the Farce, let. them ſtew as before, 
W run a Skewer throughitheir Legs, and ſpit them 
= wrap'd with. Bards. of Bacon, and:caver'd with 


Sheets of Paper, and let them do flowly. Take 
four middling Cucumbers, pare em, andi« 


cdcheir Infides;. being well emptied, blanch em 
in ſome Broth:; _ blanch'd; put them into 
W £91d Water, then ſtuff them with the Farce, 
e and 


AKE Chickens, dreſs them neatly, he | 


\- 


way. 


* * 
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and flower them at each end, Take a Stey. 


pan and put ſome Bards of Bacon in it, and lay 


your Cucumbers over; ſeaſon em and wet em 


with a Ladle- full of Broth, of the latter pan 
of the Kettle, and let it boil, take half ; 


Spoonful of your Cullis, and put it in a Stey. 
pan ; let your Cullis be of a good taſte. Whey 
your Chickens are done, take them out, and 
dreſs them in their Diſh, and put your Cacaw 


bers to drain, and put them round your Chic. 
kens, and put your Cullis over them, with 


the uice of a Lemon, and ſerve it hot. 
B. Lou wy dreſs ene the fam 


— e 
fe 
* 


: Chickens the Ttalian way rng 55 
AKE Chickens, dreſs them as the latter, 

take Parſley, young Onions, Champ 
nions, Truffles, with the Livers of your Chic. 
kens, raſp d Bacon, a bit of good Butter, Sweet. 
herbs, and fine Spices; haſh all together, and 
put them in the Bodies of your Chickens. 
Cloſe up the two ends, as it is mark d in ſeve- 
ral places, put them in a Stew- pan as before, 


and put them to the Spit, with Bards of Bacon 


and Sheets of Paper. Take ſome Parſley, 


young Onions, Taragon and Mint, and blanch 
them; ſqueeze the Water well out of them, 


and haſh them well, and put in a Stewepan 


as much of it as you think proper, four Yolks 


of Eggs, a Glaſs of Champaign, half a Glab 
of Oil, a couple of Anchovies haſh'd, half 4 
Lemon cut in Dice, a Pinch of Pepper, Salt, 
5 | | ö two 
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uo Rocamboles haſh'd ſmall or pounded 3 


put the whole on the Fire, and thicken it with 
little Cullis, but take care it be well taſted. Then 


1 them in their Diſh, with your Sauce over it, 
, i and ſcrve it hot for a firſt Courſe, ; 
n i | Another Courſe of che the [ralian way 
Y RAT (ts 
, = I Chickens,dreſo them a as fore Bs 
1 I them as the other in a Stew-pan, but with- 


Wout Butter, put Oil and Lemon-juice ; when 
be are blanch d, put them to the Spit, with 
WBards of Bacon, and Sheets of Paper. Take a 
IIadle-full of good Veal Gravey, a Ladle-full of 
WE fence of Ham, two Ladles-full-of good Broth, 
two Glaſſes, of Champaign or good Rheniſh 
Wine, with half a Glaſs of good fine Oil, a 
Lemon cut in Slices and two Onions, Baſil, 

Thyme, two Bay-leaves, a Pinch of Coriander 


Take you Chickens, unbard them, and dreſs 


| pounded, ſome Cloves, five or fix Cloves of 


SE Garlick ; put it all on the fire, and let it boil 
away till it comes as thick as you would have 
Wit. Take the Fat off as much as poſſible, and 
leave none of the Oil, and ſtrain it through a 
WSilk-fieve. Your Chickens being enough, un- 
5 bard them, dreſs them in their Diſh, put your 
auce over them, and ſerve it hot for a firſt 
1 $ Courſe, 


bg 
RES 
4 wh 


1 THE MODERN COOK. 
TH” 4 Chickens another Italian WAY. 


AKE Chickens, dreſs them as before 
the Sauce makes all the diftinQtion; tak 
A ſome Taragon- leaves, a few your 
Onions well hafh'd together, put em ina Stew 
pan, with a Glaſs of 3 the Juice a 
one Lemon, a couple of Rocamboles, a lit: 
Sweet Baſil, two Spoonfuls of Eſſence oi 
Ham, a Pinch of All ſpice, aLadle-fall of gol 
Oil. When they have had one boil; ſe 
that it reliſhes of the Lemon; pour your San | 
in the Diſh, and your Chickens over it. Yo 
may do Chickens alfg of this faſhion ; wha 
they are roaſted, take them off, and cut then 
in Slices, or in Quarters, with this Halm 
Sauce, and NEVE it Hot for a firſt Courſe. | 


* AK E Chickens in proportion to — . 
1 Galantines, pick and ſindge them wel; 
fplir them on the Back, and take off the Skin 
without breaking 'em; then rake the Fleſh of 
your Chickens, and cut it in Slices, with Slices 
of Ham and Piſtachos, and Bacon. Set then 
on a Diſh, take the remainder of your Chic Wl 
kens Fleſh, with a Nut of Veal, a bit of 3. 
con, a bit of Beef-ſner, and a bit of Ham, cit 
all in little bits, and put them upon the Tabl & | 
with Parſley, young Onions, Sweet-herbs, fin Wl 
| Spices, Salt, Pepper, haſh them all togeti«unh 
and put ſome Yolks of Eggs. That being 1 1 
* FD pour g 
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ound it well in the Mortar, and obſcrve that 
Four Farce be of a good Taſte. Then ſtretch 
Fc Skins of your Chickens upon the Table, 
and put a Lay of Farce upon each Skin, then 


I Row over that of the White of your Chic- 

a eas a Row of Ham, a Row. of Piſtachos, 
and of Bacon, a Row of hard Volks of Eggs, 
bak d in a Stove-Oven, if you are to ſerve it 
Wcold; then put a Lay of Farce over them, and 
Jo continue the ſame way, till you have filbd 
the Skins of your Chickens, then join them 

Wcloſe as if they were whole. Sew it well up, 
Wrake a Kettle and put your Chickens 1 in, and 
ſeaſon them; put in a Pint of good Wine, 
ſome Cloves of Garlick, ſome Broth, and let 

Wit do ſlowly, with Fire at top and bottom; 
take care they don't do too much. When 


hey are done, take them off the Fite, and 


put them to cool in their Braize; take care 
they are reliſhing. Serve them whole or 
Won Napkins, balloon'd or cut in Slices, or to 


"WY (crve for garniſhing ſome great Diſh. | They 


ſerve them hot if it is for a firſt Courſe, with 
an Eſſence of Ham over it, or cut in Slices 
vith an Eſſence. The Turkeys C Galantine 
re done the fame: wes: 


FF. Chickens 4 la paſſpierre. 12 ; 
4 1 AKE Chickens, clean them and draw 
- | them well, haſh their Livers with ſome! 
: 6 Bacon, a bit of Butter, Champinions, 
arſley, young Onions, Salt, Pepper, Sweet - 
[nerbs, fine 8 Pied haſh it all well together, 
| and 


3 
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and put it in the Bodies of your Chicken 
and do them as aforeſaid; then ſpit doeh 
and wrap them in Bards of Bacon, and Sheets 

of Paper. Take ſome Paſſpierre, clean it, and 
throw away the hard part, and blanch it in 
boiling Water, then put them in cold Water: 
put them in a Stewepan with half a La. 
dle-full of Gravey, and half a one of Culliz 

let it all rake one boil. When your Chicken 
arc done, take them and unbard them, put 
them in their Diſh, and your Paſſpierre unde, 
and 1 it hot for a firſt Courſe. 


C . A 6 Criſte Wine 


AKE Chickens, and dreſs them as be 
fore, but take ſome Criſte Marine, and 
blanck it : being blanch'd, and well clean'd, 
put them in a Stew. pan, with half a Ladle- ful 
of Gravey, and half a one of Eſſence, put it 
all on the Fire, and let it take one boil; ſe 
that it be of a good Taſte. When Jol 
Chickens are done, dreſs them in their Diſh, 
|; | 18 and the Criſte Marine over, and ſerve it hot 5 
— 1 5 for a firſt Courſe. | | 


— 1 Chickens with H ooh nk ans Onion 

1 roaſted. _ 

_—_ F. AK E Chickens, clean them, and drels 
| them; take their Livers, with ſome Wl 
Parſley, young Onions, Sweet-herbs, and fine 1 

pices, Salt, Pepper, raſp'd Bacon, a bit « 
Butter: all being well haſh'd together, put it 3 
in 1 the Bodies of your Chickens, and cloſe ; | 1 
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| the two ends, that the Scafoning don't go out; 


put them in a Stew- pan as before, then ſpit 


j them and wrap them in Bards of Bacon, and 


Sheets of Paper, and let them do flowly. 
Take two or three dozen of little Onions, clean, 


them and blanch them; when they are "blans 
ched, put them in cold Water, then put them 


in a Ste w- pan, with ſome good Broth. When 


0 they are done, thicken them with ſome good 


Eſſence of Ham, and let them do ſoftly. - 


& Take the Fat well off, and put in the Juice 
of a Lemon. When your Chickens are done, 
W take them off, and dreſs them handſomely in 
W their Diſh, and put your Onions over it: ſee 


that it be of a good Taſte, and { ſerve / it 20 


1] for a firſt Courſe. 


Chickens ena with Garlich. . J 


A KE Chickens, clean them, and 43 
them neatly; take the Livers, with Salt, 


bepper, Parſley, Sweet-herbs, fine Spices, a 

Clove of Garlick, raſp'd Bacon, and a bit be 
Butter; 'haſh chens well together, and put it in 
che Bodies of your Chickens, put them in * 


Stew-pan as before, and ſpit them, wrap'ck 


þ with Bards of Bacon, and Sheets of Paper, 
and put them to roaſt. Take a dozen Cloves 
of Garlick, clean them, and blanch them; 


c when they are almoſt done, put them in a 


3 Stew=pan, with ſome good Gravey and Cullis, 
but it all on the Fire, boil it and take the 
; ] Fat well off. Take care that your Cullis be 
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Courſe. 


T AKE Chickens, clean them, draw then, 


of this Work :) ſerve it hot for a firſt Courſe. 


T AKE two Chickens, open the one on 


young Onions, and ſweet Herbs; then cover 


a doing with Fire at top and bottom. When 
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very good, and put the 7 — of a Lemon 
in when you are ſerving. When your Chicken; 
are done, take them and unbard them, ang 
dreſs them in their Diſh, put your Ragol 


of Garlick over, and ſerve it hot for a fit 


Chickens Fricando. 


44 
* 
xt 


and put their Legs in their Bodies ; cut 
them in two, break their Bones, and lard then 
with ſmall Bacon; (when they are larded, put 
them to do as before, mark d in Fricandoe) 
or as other Fricandoes mark'd before; ſerve 
them with an Eflence of Ham, or with the 
Gravey you will get out of the Stew=pan ; (you 
will find this way of dreſſing in ſeveral Part 


| Chickens with Muſhrooms hollow, 


the Back, and the other on the Stomach, 
and take out all the large Bones; lard the In- 
ſides with Hams, then ſew them up together, 
fo that the two Chickens may look like one, 
then make a R2gour of Muſhrooms, and fill 
the Body with it, and ſew both Ends. Take a 
little Kettle and put ſome Bards of Bacon, bil 
Slices of Veal and Ham; then put your Chic 
kens in, and ſeaſon them with Salt, Pepper, 


them with Veal, Ham and Bacon, and put then 


they 
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they are enough, take them off, and let them 
drain; then dreſs them in the Diſh, and put 
an Eſſence of Ham upon it, or elſe a little 
Ragout of neh if you e 


Dol in Balon-. T 
ARE aFowl, clean it and draw ity ſplit 
it on the Back, take off all the Skin, 
and take the White of your Fowl, and the 
BBreaſts of ſome Partridges and other Fowls, 
cut them all in ſmall Dice, and ſome Bacon 
and Ham, and Piſtachoes all in little Dice; then 
take the Fleſh of your Fowl, that you have 
remaining, cut it in Slices, a Piece of Nut of 
W Veal, a Piece of Bacon, a Calf's Udder, a 
W Bit of Beef-Suet, haſh it all well, and ſeaſon 
it with Salt, Pepper, ſweet Herbs, fine Spices, 
= Parſley, young Onions, and a ſmall Cleve of 


Garlick, with three or four raw Volks of Eggs 


= hah and mix the whole well together, and 
put it in a Diſh; add to it all the Meat that yu 
have cut in Dice with Truffles. If you have any 
aut the ſame way, fill the Skin of your Fowl 
W with it, and make it round as a Ball. Then 
let it do in a little white Braiſe, and ſerve it 


Lvith an Eſſence of Ham over it. Another time 
W you may lard it with ſmall Bacon, and make it 
5 1 ready like a Fricando ; you may ſerve it cold, 
1 Dit. in Slices to o garniſh a Large ROE OED 
= 1 0 f 3 ö / 
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Boas in Valon, fo 


8 much the ſame as Fowl in Balon, 08 : 


you have the Wings and Legs to theſe. Take 


a Fowl, clean it very well, and cut the Back 


open, take out all the'Bones in general, ex- 


cept that you leave one for to hold the Leg by; 
and fill it with Farce like the aforcſaid. Then 


few it up, and put it in its former Shape, truſs 
its Legs and Wings near the Body. Then put 
it in a little Braiſe-pan, garniſh it with Bards 
of Bacon and Veal, wrap your Fowl in a Cloth, 
and put it in the Braiſe- pan, ſeaſon d with Salt, 
Pepper and Cloves, ſweet Herbs, and Onions. 
Cover it with Bards of Bacon, and Slices of 
Veal, and wet it with a Ladle-full of White- 
ö Wine, and another large Ladle-full of Broth, 
and let it do ſoftly, and take care it is not over- 

done; then take ſome Ham, cut in, Slices 
very thin, beat them with the Handle of your 
Knife, and cut them in ſmall long Pieces, as 
thin as poſſible. Then in little Dice, as ſmall 
as a Pin's Head, put them in a Sauce- pan with a 
little raſped Bacon, and put it to eat on a ſlow 
Fire; when it has taken a little Colour, put in 


a Bit of n a little Pinch of Flower, and 


ſtir it with a Spoon, to make it e e 
| _— E O91 on ſerve it. 1 ODER 


. 9 
o 


PE an en Gen 


out all their Bones. T hen fill them with a. 
/ Salpicon 


th AKE Chickens, pick them well, ſplk 
them on the Back, and draw them, take 


gn 3A — a. 


PHE: MODERN SG 117 


Salpicon of 'Veal and Ham, cut in Dice, a 
little Bacon, and ſome of Opt Lens, all cut 
in Dice, and raw. Take a Stew- pan with a 
little melted Bacon, Parſley, and young O- 
| 4 nions 3 put all your Meat cut in Dice in 
it, and ſeaſon it with Salt, Pepper, and the 
vice of a Lemon. Let it be of a good Taſte, 
and fill your Chickens with it, "ſew them 
up and make them round as a Bowl. Lard 
them with ſmall Bacon, and put them in a 
Stew-pan, with Slices of Veal and Ham, 
a Bunch made with young Onions, Parſley, 
Cloves, a Sprig of ſweet Baſil and Thyme, 
wet them with Broth, and let them do on a 
ſlow Fire. When they are enough, take them 
off, and ſtrain your Broth through a Silk-ſieve, 
take the Fat well off, and put it again on the 
Fire, and let it diminiſh till it turns to a Cara- 
mel. Then put your Grenadins to it, next to 
the Bacon, and put them on hot Cinders, 
(chat they may glaze leiſurely) or on a Stove 
loftly, but don't leave it. When done, dreſs 
them in their Diſh with an Effence of Fa | 
and kerye it hot for a firſt Courſe. an 


N. 3 a 
2 


Chickens a la Marli. ne 


T AKE Chickens, draw and pick chr | 

nearly, ſplit them on their Backs; take 
away the large Bones of the Loins and Legs, 
take Ham cut in Slices, the Bigneſs of half 
your little Finger, ſeaſon it with Sweet⸗herbs 
and fine Spices, and lard the Inſides of your 
Chickens with it. Make a Ragout of Veal © 
: + Sweet 
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Sweet-breads, Cocks-combs; Truffles, Cham. 
pinions, and Muſhrooms; make a bit of Paſte, 
made of Hog's-Lard, and make a Lay as for 
the Bottom of a Tart, put a Bard of Bacon 
_ ovecrit, and your Chickens at top, with your 
Ragoũt of Sweet-breads. in them, and cloſe 
them at both ends, put Bards of Bacon all 
round. Then wrap We up as well as poſſi- 
ble in the Paſte, but let them not double ont 
upon the other. Then greaſe a Sheet of Pa- 
per with Hogs-Lard, and fold your Chickens 
that arein the Paſte in the Paper, and put them 
to bake in a Tourt-pan; they will take three 
hours to be rightly baked. When they are 

done, take off the Paper, and put it in their 
Diſh, and ſerve it hot for a firſt Courſe. 


Chickens with Ham. 


AK E Chickens, pick and draw thaw: 
put the Livers on a Table with raſped 
Ka Salt, Pepper, Sweet-herbs, and fine 
_ Spices, young Onions, Parſley, Champinions, 
Truffles, and a bit of Butter, haſh them well 
together, and put it in the Bodies of your 
Chickens, and cloſe up the Ends, anddo them 
as before; ſpit them, with Bards of Bacon, 
and Sheets of Paper; take ſome Ham, cut in 
| Slices, and well beaten, and put them in ordert 
in a Stew- pan, and make them take Colour on 
both ſides. Then take them out, and put in 
it a bit of Butter, and a Pinch of Flower, lic 
it with a wooden Spoon, till it takes a fine 
Color: 'T 2 put to it ſome good we” 
* : FONG 
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and good Gravey, take care it does not take too 
much Colour; if it is not thick enough, mix 
it with ſome Cullis, put in a Glaſs of Cham 
paign, and take off all the Fat, You may put 
your Ham again in the Stew-pan, if you think 
proper, but it will take away all the Goodnels. 
Nevertheleſs it is very frequent for People to 
put it in the Stew- pan. When your Chickens 
are enough, unbard them, put them in their 
Diſh, and put your Slices of Ham in order 
over them, with the Juice of a Lemon, and 
ſerve it hot for a firſt Courſe. 

Another time you may cut your Ham in 
Slices, after it has taken 'Colour ; but be lure 
not to o put it in the Sauce. 


Chicken the Hedge- Hog Way. 


T AKE a Chicken, pick and draw it, haſh 
its Liver with Parſley, fine Spices, Sweet» 


herbs, young Onions, Salt, Pepper, raſped 


Bacon, a bit of Butter, haſh it all well, 284 
put it in your Chickens; cloſe up the Ends, 
and put it to do as aforclaid. When it is done, 
lard it with ſmall Lards. of Bacon; then ſpit 
it, and wrap it with Bards of Bacon, and 
Sheets of Paper. When it is done, unbard it, 
and put it in its Diſh, with {an Eflence of Ham 
over it, and ſerve it up hot for a firſt Courſe, 


The ſame another Way... 


Ak E a Chicken, pick and draw it, dreſs 
it as before, ſpit it — wrap it with Bards 
of Bacon, and Sheets of Paper, put the Head 
| H 4 into 
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into the Body, ſo that the Bill comes: out take 
two or three Dozen of ſmall Athlets, the 
length of a Finger; (this is the way to make 
the Athlets) e ſome middling Bacon, cut it 
in Bits the breadth of a Shilling, and thick ag 
a Half Crown Piece, put them in a Stew-pan 
over a Stove, to get the beſt part of the Fat to 
come out. Then : add to it ſome Sweet-breads, 

cut. the bigneſs of the End of your Thumb, 

ſome Champinions, ſome fat Livers, Parſley, 
young Onions, Sweet-herbs, thicken them 
with a Pinch of Flower, and wet them with 
a little Gravey. Then put them to cool, have 
ſome ſmall Athlets of Box-wood, the length 
of your Thumb; and put on them, a bit 15 
Sweet-bread, a bit of Bacon, and of Cham- 
pinion, till your Athlets are full. Obſerve 
to leave one End of the Athlet, for to ſtick 
| into your Chicken; then dip and broil 1 it to a 
fine Colour. When your Chicken is done, 
dreſs it in its Diſh with an Eſſence over it, and 
then ſtick your little Athlets i in it, and ſerve 
it hot for a firſt Courſe. | 


\ Chickens in Slices with Piſtachoes. | 


R OAST ſome Chickens z when they arc 
| done, take off their Legsand Wings, with 
the white of their Stomachs ; prepare a little 
Sauce in a Ste w- pan, with a Bunch of Parſley 
and Sweet-herbs; take a bit of Butter, ſome 
Champinions cut in, Slices, paſs it over a Stove, 
put in a Pinch of Flower, and ſtir it all, and 


Wet it with ſom c good Broth. Let it be of 2 
* hg 5 ES good 
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good Taſte ; take ſome Piſtachoes ſcalded ana 
cut in Slices, make a thickening of four or 
five Volks of Eggs mix d with a little Cream, 
and when your Sauce is diminiſh'd enough, 
thicken it with your Eggs and Cream. Then 
put your Wings of Chickens in the white, 
with the Juice of a Lemon. Obſerve you 
muſt only cut your Wings of Chickens in two. 
Then ſer your Fillets in order in their Diſh, 
and your Sauce with them; ſee that it be all 
of a very good Taſte, and ſerve it hot for a 
firſt Cotirſe, | e JC 
Chickens roaſted with Cheſnuts. 
TAKE Chickens, clean and draw them, 
43 haſh their Livers with Parſley, young 
Onions, raſped Bacon, Butter, Salt, Pepper, 
Sweet-herbs, and fine Spices, take Cheſnuts 
that are very large, pick them and putthem un- 
der hot Cinders, to take off the thin Skins. 
Then mix your Cheſnuts with the Farce, and 
put them all in the Bodies of your Chickens, 
and blanch them in a Stew-pan,” with a bit of 
Butter; ſpit and wrap them with Bards of Ba- 
con, and Sheets of Paper. Take ſome pick d 
Cheſnuts, put them in a Baking-pan with Fire, 
at top and bottom; then take off the thin Skin; 
then put them in a Stew- pan with Broth, till 
they be done. When they are done; take out 
the Broth, and put in half a Ladle-full of E 
ſence, a little Cullis, and a little Gravey. 
When your Chickens are enough, unbard 
them, and dreſs them in their Biſn; throw” 
8 VVV your 


ad 
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your Cheſnuts over them, with the Juice of 


Lemon, and ſerve it hot fot a firſt Courſe. 


= hickens roaſted with Cardoons. 


ARE Chickens, pick and draw them, 
put their Livers on a Table, with raſped 
Bacon, Butter, Parſley, young Onions, Cham. 
pinions, Salt, Pepper, finc Spices, and Sweet- 
-herbs; haſh it all well, and put it in the Bo- 
dies of your Chickens. Then blanch them 


in a Stew-pan with a bit of Butter, Parſley, 


and young Onions whole : being blanche d, 
ſpit them with Bards of Bacon, and Sheets of 
Paper. Get ſome Spaniſb Cardoons ready, 
put them in a Stew-pan, with half a Spoon- 
ful of Veal-Gravey, and half a one of Eſſence 
of Ham; put your Cardoons in the length of 
half a finger, and let them be very white, be- 
fore you put them in the Cullis. Let "= | 
take one boil, to take the Fat well off; 
a Juice of Orange in when ſerving. When 
your Chickens are done, unbard them, and 
dreſs them in their Diſh, with your Ra- 
gout of Cardoons over, and ſerve it hot for 
a = Courſe. SS 


3 Chickens in Slices. 1 IE 
T AKE Chickens, clean them, and roaſt 
them with Bards of Bacon, and Sheets of 

Paper. When they are roaſted, put them to 

cool, take a Stew-pan with a bit of freſh 

Butter, ſome Muſhrooms cut in Slices, put it 


on the Fire, and let it take two or three boils, 
put 


[ 
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| put in a Pinch of Flower, and\ſtic it, wet it 
| KS Spoonful of good Broth, and a Bunch 
ol Sweet-herbs. You muſt cut your Chickens 
in Slices, put them in the Stew-pan, with ſome 
Cray-fiſh Tails, and thicken, them with Eggs 
| and Cream, as before 3 and. ſer ve it hot on a 

firſt Courſe, ag GS 50 


Chickens roafted with X n 


72 Ak E Chickens, clean and draw hal 
haſh their Livers with raſp'd Bacon, a 
bit of Butter, Parſley, young Onions, Cham- 
dinions, Sweet-herbs, fine Spices, Salt and 
epper. Haſh them all together, get ſome Ker- 
nels pick d, and put a handful in with your 
Farce: put it all in your Chickens, and ſpit 
them with Bards of Bacon, and Sheets of Pa- 
per; get ſome pick dKernels, as many as you 
think proper for the Chickens, half a hun- 
dred is enough. Being pick'd, blanch them 
in boiling Water, then put them in a Stew- 
pan, with half a Spoonful of Eſſence of Ham, 

and a little Gravey. Let it boil a minute, and 
take the Fat well off; let it be of a good 
Taſte. When your Chickens are done, un- 
bard them, and dreſs them in their Diſh, and 
your Ragout of Kernels over; and ſerve it 
hot for a firſt Courſe. vou may ſerve * Capons | 

the {ame way. * 
©» Chickens en 8 = 


T AKE Chickens, pick and draw them, 
and cut them in halves, and take away all 


their Bones. Make Sus Fares very fine, With 


a 
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a little of the Fleſh of your Chickens, a 3 of 
a Leg of Veal, a Calf's Udder, ſome Bacon, 
ſome Beef-ſuct, a bit of Ham, ſome Muſh- 
rooms, ſome green Truffles, Parſley, young 
Onions, Sweet herbs, fine Spices, Salt, and 
Pepper. Haſh them all well together, take a 
bit of Crumb of Bread, and put it ina Stew-pan, 
with a little Milk, and make it boil well, then 
put it to cool, and put it to your Farce, with 
ſome Volks of Eggs: then ſpread your Half. 
Chickens on the Table, and put ſome of this 
Farce in them, and roll them up. Another 
time you may cut them in four Parts, and do 
them in a Braize, When they are done, take 
them out to drain, and dreſs them in their Diſh, 
with an Eflence of Ham over ; and ſerve it 
hot for a firſt Courſe. 


_ Chickens with Cream. 


AK E Chickens, according to the bigneſs 

of your Diſh, and dreſs them, ſpit them, 

aki roaſt them. When they are done, take 
them off, and put them to cool; take a bit 
of a Nut of Veal, and take the Skin well off, 
and cut it in bits, with a bit of blanch'd Ba 
con, ſome Beef-ſuer, a Calf's Udder, ſome 
Champinions, Parſley, young Onions, Sweet- 
| herbs, fine Spices, Salt, and Pepper put it 
all in a Stew-pan over the Fire. When that 
is done, take it off, put it on the Table, and 
haſh eit well. Takt the Fleſh off the Breaſts of 
your Chickens, and haſh them with the Farce, 
and put it all in the Mortar, with a bit of 
b RE fa Bread 
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Bread boil'd in Milk; then put it to cool, and 
mix it with your Farce and ſix Volks of 
Eggs, and three Whites, whipt to a Froth, 
pound it all well together. Take the Diſh. 
that you ſerve it in, and if it is Silver 

put ſome of this Farce i in the bottom of it, 

and put your Chickens at top of it, and fill 
it with the Farce. Leave a Hole in the mid 
dle for to put a little Ragoũt in, made of Sweet- 
breads, Cocks-combs, and Champinions ; then 
cover your little Ragoùt, and make your Chic- 
ens as round as poſſible: take an Egg, and 
beat it, and rub round your e Make 
them as even as poſſible, and put ſome fine 
Crumbs of Bread over it, and bake them. 
When they are done, and of a fine, Colour, | 

take them out of the Oven, and take the Fat 
well off: clean the Rim of your Diſh, and put 
an Eſſence about your Chickens, and ſerve it 
hot for a firſt Courſe. When you have no 
Silver Diſh, you muſt take along Baking-pans 
and when they are done, Pl them in the Dich 
you lerve 1 it in. Fg 


$ 
E * 
6693 # 32.4 


| Chickens tab a Is Ge 1 
* AKE Chickens, pick and draw them, 
and blanch them on a Braize, 'then cut 
ſome Cardoons of Bacon and of Ham, ſeaſond 
with Salt, Pepper, Sweet-hetbs, fine Spices, 
Parſley, and young Onions, and lard your 
Chickens. When they are larded, put them 
in a Stew-pan, with a Pint of Milk and a bit 
of Butter, Sweet- herbs, a Pinch of Coriander, 
Salt, pepper, and Onions eut im Slices, and put 
it 


O — 


e 
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it a minute on the Stove ; then ſpit them ang 


roaſt them, and baſte them with this Milk 
When they are almoſt done, take a Pint of 


Cream with a little handful of Flower, ſtir em 


well together, and pur in a good bit of Butter, 
with ſome Salt ; put it onthe Stove for a mi- 
nute, and ftir it "with a wooden Spoon ; 3 then 


baſte your Chickens with it, that ir may make 


a fine Cruſt on them, of a fine Colour: When 
they are done, take them off, and dreſs them 


in their Diſh, and put a Pcpper-and-Vinega 


Sauce thick&n' d under it; and ſerve it hot for 


A a firſt Courſe. W 


Chickens with Cary-Sace. 


A KE Chickens, pick and draw them, 
haſh their Livers with a little Parſley, 
young Onions, Sweet-herbs, Salt, Pepper, 


- raſp'd Bacon, a bit of Butter, Muſhrooms and 


freſh Truffles, if you have any. Do your Chic 
kens in a Stew-pan as uſual, with a bit of 
Butter, Parſley, young Onions, Salt; then ſpit 
them, wrapt with Bards of Bacon, and Sheets 
of Paper. Take a Stew- pan, and put in two 
pounds of ſliced Veal, ſome Slices of Ham, and 
a Carp cut in four, upon the Meat, and put it on 


the Fire. When you ſee that it begins to ſtick to 


the Ste w- pan, you mult take care it docs not 
burn, then wet it with good Broth, and half 


A Ladle-full of Cullis, or juſt as much as you 


have occaſion for; put in it a Glaſs of Cham- 
paign, and a Clove of Garlick, a Branch of 


Sweet Baſil, tome whole young Onions, and 


Cloves, 


WP? 
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Cloves, a Lemon cut in Slices, and rake the 
Fat clean off of your Cullis; ſee that it be of 
a good Taſte, and good Look. Strain it thro' 
a Silk: ſieve, take the ſoft Rows of your Carp 
and blanch them, and put it in your Carp- 
Sauce. When your Chickens are done, Un- 
bard them, and dreſs them in their Diſh : put. 
your Rows round the Chickens,, and | your | 
Sauce over, and ſerye it hot. To 


 Chickews: with Miles ens i ee 
A K E Chickens, and drefvitierinds of 
for Carp- Sauce, all the difference is, that 
inſtead of Carp, you'll do your Cullis with 4 
Pike, and 37 of Rows, you muſt take 
ſome Slices of Carp. Another time take ſome 
Cray-fiſh Shells, and pound them well; take 
all your Meat and Pike out of your Cullis, and 
put your pounded Shells in it, and ſtrain it 
through a Sieve. You may, if you think pro- 
per, make a little Haſh of Pike, and the white 


: Fleſh of Partridges, and a little Cullis, and put 


it in a Silver Diſh, - and let it heat till it ſticks 
to it. Your Chickens being done, unbard 
them and dreſs them over the Haſh; get ſome 


 Cray-fiſh Tails, put them in your Cullis, with 


ſome long Slices of Pike, to ſhow they r 
done with a Pike-Sauce. put the whole over 
your Chickens, having taken care they are of 
good Taſte, and kerye it hot fora Ar Courſe; i 
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5H _ Chickens a la Braize. '> Fu 
Ta AK E Chickens, pick, draw, and drek 
them with the Legs in their Bodies. Lard 
them with large Bacon, the bigneſs. of | your 
little finger, ſeaſon d with Salt, Pepper, Sweet- 
herbs, and fine Spices ; ; lard your Chickens and 
tie them, take a Braize-pan, garniſh it with 
Bards of Bacon and Veal, and put your Chic- 
kens in ſeaſon d with Salt, Pepper, Sweet Ba. 
ſil, Thyme, Bay- leaves, Onions, and a little 
Garlick; ; cover them, wetting them with a 
Glaſs of Wine, and a Spoonful or two of 
_ Broth; put them to do with Fire at top and 
bottom. When they are enough, put them in 
their Diſh, and put a haſh- Sauce over them; 
or a Ragodit, of Sweet-breads,, Cocks-combs, 
and Muſhrooms, or an Eſſence of Ham, or a 
Ragout of Oy ſters, at the Officer's choice, ſo 
that it be of a good T 18 = d ſeryed hk 10 
a firſt Courſe. 


Chickens with large © Onions. : 


T AKE Chickens, dreſs them as before, 
bardand ſpit them; baſte them with good 
Butter : Take ſome large Onions, cut them in 
Slices, put them in a Stew-pan, with a bit of 
Butter, and put them over the Stove. When 
they have taken a fine Colour, powder them 
with a Pinch of Flower, wet 'em with ſome 
Gravey, and ſeaſon em; take the Fat well off: 
if they be not thick enough, put in a little of 


your Cullis.. When your Chickens are done, 
© * ws "at; drels' 
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| dreſs them in their Diſn. Let your Ragoũt 
be of a good Taſte, and put it over with your: 
Onions; put a Juice of Lemon in, and ſerve 
it hot for a firft Courſe, Noe.” <a. 


Chickens in Crepine. 


AK E. Chickens, dreſs them and ſpit 
1 them. When they are roaſted, let them 
cool to make your Farce; take a piece of Fil- 
let of Veal, and take the Skin well off; cut it 
in pieces, with a bit of Bacon and Calf es Ud -. 
der, a piece of Beef · ſuet, ſome Muſhrooms, 
Parſley, young Onions, Sweet-herbs, fine 
Spices, Salt and Pepper. Put it all in a Stews 
pan over the Fire for a quarter of an hour; 4 
then put it-ap the Table, and haſh it all well. 
Then take the Breaſts of your Chickens, and 
haſh it with the other Meat a take ſome Crumb 
of Bread, and boil it in ſome Milk, till it 
comes to be very thick, then put it to cool, 
and put it to your Farce. Add ſome raw 
Lolks of Eggs, with three Whites, well whip⸗ 
ped, and put it all in the Mortar with your 
Farce. You muſt make a little Ragoùt of 
Swert-breads, Muſhrooms, Cocks- combs, and 
Artichoke- bottoms cut in Slices. Get ſome 
Crepine of Veal, or Mutton; tis a Skin that 
the Paunches of Animals are wrap'd in: get 
| as many pieces of it as you have Chickens, 
put a piece of it in a Tourt-pan, and our 
Chickens in, (then your Farce) leave a Hole im 
the middle to put your Ragour in, and then 
cover it: fold the n about it and cover it 
Wol. IL and 
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are done, dreſs them in their Diſh, with an 
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and put it to bake in the Oven. When they 


Eſſence of Ham, and Toes ® . wo a bw 
Conrte- © i #4; 


Chickens 2 
AKE Chickens, roaſt them, and haſh tic 
A Fleſh very well, take their Carcaſſes and 
put them in a Ste w- pan, with good Broth, 4 
Onion cut in Slices, "Parſley and Sweet -herbs 


When they are well boil'd, ſtrain them thro 


a Sieve, and put a bit of Butter in that which 


is kneeded in Flower, and let it boil a minute; 


then put your haſh'd Chickens in, and ſee that 


it be of a good. Taſte. Put in a Thickning of 
three Volks of Eggs in proportio on go the quan- 
tity of Chickens. When it is thicken d, put 
in a _ of Lemon and coded it tive for a Bye 


Pray Spe) n1t RI} 
| Chickens with'Sh 22 2 Poll wy.” 


_ AKE Chitkene, dreſs them, and Git 
them with Batds of Bacon and Sheets of 


Paper: take a good quantity of Onions, cut 


them in Slices, put them in à Stew-pan With 
ſome Broth, as white as you can. When they 
are well done, ſtrain them through a Sieve, 
and put them in a Stew- pan; and if they are 
nk: pur ſome good Broth. to em: let 
them be as thick as an Eſſence of Ham z then 


_ take'foine Saffron and pound it well, and dry 


it, put a large Pinch of it in a large Glaſs, or 


W think proper; put a linie hot Broth 
5 : to 
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to it, and mix it well, and put in it your Cul- 
lis leiſurely till you ſce it is of à fine Colour, 


but not too high, When your Chickens. are 
done, draw themb off the Spit, cut off their 
Legs and Wings, and put em in your Cullis; 
ſerve it hot for a firſt Courſe. 


Another time you may take . | 


cut them in long Slices, boil them, and put 
ſome of the ſame Cullis and Saffron as before. 
Inſtead of roaſting your Chickens, you may 


boil them in a Kettle for a quarter of an hour; 


if they are tender, haſten them in the boil- 
ing, and dreſs them in their Diſh, and put 
your Cullis of Parſiey-Roots over no 585 
ſerve: it hor fora firſt ATE; + I 29q Toit! 


v7 i Gibt FOE Ee AY Yu 
| "AK E Chickens, pick, draw, ſindge and 


Water in it enough to cover em, put it on 


the Fire with a handful of Salt. When the 


Water boils, put your Chickens in it; don't 


boil them too much, put a bit of Butter in a 


Stew-pan, With a Pinch of Flower, ſome Nut- 
meg, Pepper, Salt, and Oyſters if in ſeaſqn. 


Put your Stew Pan vfl the Fire; and thicken 


your Sauce; which being thicken'd and good 
taſted, dteſs your Chickens i in theit Diſh, _ 
your Oyſters over them. 

Another time take a Pinch of chophs Parley; 


the Green of a few young Onions, à little 
Mint and Taragon, if you have it; if you have 


nothing but Patſley, ſtill make your Sauce, 
I 2 le and 


dreſs them; take an earthen Pot, put : 
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Chickens voy | 
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and put a couple of Anchovies haſh'd in it, 


cut half a Lemon in little Dice, ſqueeze the 


other half into the Sauce, and add a bit of But- 
ter, a Pinch of Flower, Salt, Pepper, and a 
little Water, and let your Sauce boil. Vour 
were ſerye them with your, 
Sauce over. 1 * 

Another time you may put ſome Ladies with 
your Chickens ; and when they are enough, 
give them three or four Cuts with your Knife, 


and put them in a Stew-pan, with a bit of But- 
ter, a Pinch of Flower, and put them on the 


Fire, and wet them in the Gravey your Chic- 
kens are done in. If it is not thick enough, 
you may put a Thickening of Volks of Eggs. 
Another time you may boil them with O- 
nions, put them in a Stew-pan with a bit of 
Butter kneeded in Flower, Salt and Pepper, 
put them on the Fire, witk a little of the 


Broth that the Chickens are done. in, and 


thicken it with a Thickening of Yolks of 1 
and e it hot for a firſt CourſGG. 


4 


| Chickens with Eels. 1 
Ta AK E Chickens, pick, ſindge and draw 

them, take the Livers, cut off the Galls, 
and haſh them withParſley,youngOnions,Muſh- 
rooms, Sweet-herbs, fine Spices, Salt, Pepper, 
raſp'd Bacon, and a bit of Butter; put it all in the 
Bodies of. your Chickens, and blanch them ina 


5 Ste w- pan, witha bit of Butter, Parſley, and young 


Onions. Then ſpit them, wrap'd with Bards 


of Bacon. and Meat pk: Paper. Take 25 
7" Be 
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Fels, skin them, and cut them about ſix In- 
ches long, and lard them with ſmall Bacon. 
When they are larded, take ſome White Wine 
and put your Eels in, and let them take one 
boil; then have a Glaze of Veal made thus: 
Take ſome Veal, Ham, and Broth, and let it 
boil very well, till your Veal is quite done; 
then ſet it on a Stove, and let it diminiſh till 
the Gravey turns to a Caramel, Then put 
your Slices of Veal in, and put it on hot Cin- 
ders to do ſoftly, and a little Fire at top. 
When your Chickens are done, unbard them, 
and dreſs them in their Diſh, with an Eſſence 
of Ham, and your Slices of Eel round, and 
ſerve it hot for a firſt Courſe. 5 
Another time inſtead of larding them with 
ſmall Bacon; ſtick them through and though 
with large Lards of Bacon, and let them' Doll 
in a little white Braize, made with Bards of 
Bacon, Salt, Pepper, Sweet-Baſil, Slices of 
Onions, and a couple of Glaſſes of White 
Wine. When your Eels are done, and firm, 
take an Eſſence of Ham, draw your Eels out 
of the Braize, and put them in your Eſſence. 
When your Chickens are done, dreſs them 
with the Slices of Eels round, with the Juice 
of a Lemon in your Eſſence, and put it over, 
and ſerve it hot for a firſt Courſe, £4 


0 hickens the Cardinal Way reafted. 


AKE Chickens freſh killed, clean them 
well, and run your Finger between the 
Skin and the Fleſh of the 'Stomachs, Backs, 
15 ad „„ and 
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and Legs. This muſt be done as ſoon as they 
are pick d, or elſe it could not do without 
breaking; whereas if they are warm, it eomes 
off caſier, and the next day draw them. You 
malt have at leaſt three quarters of a hundred 
of Cray: fil v and boil them; when boil'd, 
clean them, and pound the Shells i in a Mor- 
tar, as fine as poſſible; the more they are 
pounded, the redder your Chickens will look. 
Then put ſome Cray-fiſh Tails to it, with a 
good bit of Butter, Sweet-herbs, fine Spices, 
Salt, Pepper, young Onions, and Parſley 
haſh'd. Pound the whole well together, then 
put it in a Silk Sicve, and ſtrain it through 
with all your ſtrength, with a wooden Spoon 
or Ladle, and farce your Chickens bet wixt the 
Skingand Fleſh, on the Back, as well as the 
- Breaſt and Legs. Spit them, wrap'd with Bards 
of Bacon, and Sheets of Paper, and roaſt them. 
When they are done, unbard them, and dreſs 
them in their Diſh, with an Eſſence of Ham 
under, and ſerve it hot for a "hoſt: Courſe. * 


8 


Chickens Marinet. 


A K E Chickens, pick, ſindge and PEA 
| them, then cut them in pieces as you: do 
Wa Fricaflee of Chickens. Put them ina 
Stew-pan, with fliced' Onions, Sweet-Baſil, 
. Parſley in Sprigs, Salt, Pepper, Cloves, a good 
bit of Butter, and a little Broth, the Juice of 
three or four Lemons, and put them on the 
Fire, to let them take a Reliſh; 5 then take them 
ont . drain. Whip ſme Whites of Eggs, 
dip 


2 5 
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dip your Chickens in bit, and afterwards in 
Flower. Lou muſt have ſome Hog'Slard on 
the Fire to fry them directly; when they are 
fry'd, dreſs them in their Diſh, and garniſh; it 
with fry'd pg ms mu it hae fe a Conrle 
or eee ref 1 


A in Ath ler 8 


T. Chickens, cut them in pieces as 5 a 
Fricaſlee, and take the Skins off. Lard the 
Wings, Breaſts and Legs, and sxewer them with. 
Athlets as before, the Back, the ſame ſide. Put 
them in aSte w- pan, with. ſome bits of Veal, Ham, 
a Bunch of Parſley, young Onions, and 
Sweet - herbs, put it on the Fire, and wet it 
with Broth ; let it do ſowly. When they are 
done, takecien off, and ſtrain off the Broth, 
then put it again in the Stew=pan, and over 
the Fire, and let it boil till it comes to à Cara - 
mel; then put your 9 in Athlets! into it, 
and glaze them; then draw them out, and put 
them in their Diſh: then put in the Sauce-pan 
a a little Cullis, and a little Gravey, with the 
1 of a Lemon, and ſtrain this little Cullis. 
et it have d good Taſte, put it under your 
Chickens, and ſerve it hot for 
| nw Garniſh — Diſhes. 


r « fricalſes 4 with Cham paign.” 


AK E Chickens, pick, draw, and 2 — 
J off their Skins, cut the Feet off above 
Fo eee and the ſmall Ends of the Pi- 


| nions. Take off the Legs, and with your 
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Knife break its Bone, and take it out. Take | 


off the Wings and Breaſt, then clean the Fleſh; 


from the reſt of the Gets waſh then in two 


or three Waters, and blanch them over a Stove. 


When they are blanch'd, put them in cold 
Water, and clean them, and put them on 2 


Sieve; then put them in a Stew-pan, with a 


little melted Bacon, a bit of Butter, a Slice of 
| Ham, a bunch of Sweet-herbs, and an Onion 
ſtuck with three or four Cloves, ſome Muſh- 


rooms, ſome Truffles cut in Slices, and Cocks- 


combs, ſcaſon'd with Salt and Pepper. Paſs. 


it all well over the Stove, and powder it with 
Flower, and let it take two or three Turns on 


two Glaſſes of Champaign, and put it in your 


the Stove, and wet it with a little Broth : boil 


Fricaſſee, and let it do ſoftly ; mix two or three 
Volks of Eggs in Veal Gravey, with a little 


haſh'd Parſley. When your Fricaſlce is done, 


and diminiſh'd enough, thicken it with this 


Thickening. See it be of a good Taſte, and 
dreſs it handſomely in its Diſh, and ſerve it 
hot for a firſt Courſe, or Bye-Difh. 


7 


2 bichens. Fricaſſes 4 the my s Way... 


Tx Chickens, pick, draw, ſindge and cut 


off the Legs, Wings, and Breaſts, cut the 
Rumps.i in two, and put them in Water; then 
take a Pan or Stew=pan, put your Chickens in 


it, with a bit of Butter, and ſome Onions; 
ſeaſon them with Salt and Pepper, ſet them on 


the Fire till they are almoſt enough, then put 


EY 


75 a Pinch of Flower, v wet them with a little 


4 | 5 3 | Water, 
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Water, make a Thickening of Yolks of Eggs. 
a little Nurmeg, haſn'd Farſley, a Rocambole, 
giv” a Shallot haſh'd : mix your Thickening 
with the Liquor of your Chickens,or Verjuice,” 
or Juice of a Lemon; thicken your Fricaſlee: 
| with it, and obſerve it be of a good Taſte, and 
ireſs it in its Diſh, and ſerve it hot. If you have 
any METS = may RO n * it wall | 
be the r r 2 Hs 


Chicas in ; Athlets. e 
AKE Chickens, and cut them as far a 
Fricaſſee of Chickens; put them in a Stew - 
pan with bits of Bacon, Parſley, young Oni- 
ons, Salt, Pepper and Sweet-herbs; put them on 
the Stove, with a little Flower, and wetted 
with a little Gravey, Then let them cool, and 
put them on your Athlets, bread them with 
| Crumbs of Bread, then fry. or boil them: if 
you fry them, before you crumb them, you 
| muſt put them in beaten Eggs: make vip . | 
| then to ſtick i in large Pieces of Meat. Ar 


Chickens fricaſſeed. „ 

AK E Chickens, and cur them: as the 
E Chickens fricaſſee d with Champaign. Be- 
ing cut, waſh them and blanch them. When 

| they are blanch d, put them in cold Water and 
drain them on a Sieve; then put them in a 
Stew pan, with ſome melted Bacon, a bit of 
freſh Butter, a bunch of Sweet=herbs, an Onion 
8 ſtuck with three or four Cloves a Slice of Ham, 
x Cocks-combs, Muſhrooms, Sweet-breads - and - 
ome 
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ſome Truffles, ſeaſon'd with Salt and Pepper. 
Paſs it all over the Stove, then put a little 
Flower, and give it two or three Turns on the 
Stove, and wet it with half Broth and half Wa. 
ter, and let it do ſoftly. Make a Thickening 
with three or four Volks of Eggs and a little 
Cream, and mix it well, and put a little haſtid 
Parſley to it. When your Fricaſſee is done, 
and diminiſhed accordingly, thicken: it on the 
Stove with your Thickening of Eggs and 
Cream, and dreſs it neatly in the Diſh, and 
ferve it hot for a firſt Courſe or Bye-Diſh. Af 
you'do it with Verjuice inſtead of Cream, = 
| mix your Eggs gas e t 


2 with Truffles the ane n 5 


TAKE Chickens, pick, ſindge and dia 
1 them, haſh their Livers with Parſley, 
young Onions, Sweet-herbs, fine Spices, Muſh- 
rooms, ſome Truffles, raſp'd\Bacon, and a bit 
of Butter. Haſh them well, and put them in 
the Bodies of your Chickens, and faſten them 
at both ends, that your Farce don't run out. 
Faſten both Legs of your Chickens cloſe to 
theit Bodies with Pack-thread, and blanch 
them in a Ste w. pan, with Oil, ſliced Onions, 
Salt, Pepper and Sweet-Baſil. Peel afterwards 
ſome Truffles, as many as you think proper, 
to put with your Chickens; then take a Stew- 
pan, and put ſome Slices of Veal and Ham in, 
then put your Chiekens and Truffles in it, and 
ſeaſon it lightly with Salt, Pepper, ClovGs, 
Sweet. herbs, an Onion cut in Slices, two 
aa = Cloves 
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Cloves of Garlick, then peel a Lemon cut in 
Slices, and put it with your Chickens, with 
half a Glaſs of Oil, and a Glaſs of Champaign; 
put alſo over your Chickens ſome Bards of Ba- 
con, and put it to do ſoftly, with Fire at top 
and bottom. When they are done, take them 
out, and keep them hot, and take off the 
Bards of Bacon, and put in a Stew- pan a little 
Ladle-full of good Broth, a little one of 
Gravey, and à little Cullis. Let it. boil 
well together, and take off all the Fat; 
then ſtrain it through a ſilk Sieve, put your 
cullis in a Stew-pan, with your Chickens and 
the Truffles, keep them warm. When you 
are ready to ſerve, dreſs them in their Diſh; 
| with your Truffles round: take care that your 

Cullis be of a good Taſte, and put it over your 
Chickens, and ſerve it hot for a firſt hrs, 

1 Delicate Chictl ens. 
T* K. E ſome little fat Gs and pick | 
1 very nicely, take the Craws out of their 
Necks, and pull off their Skins, taking care 
you do not break it, and let the end of = 
Wings, Legs, or end of the Rump, hang - 
the Skins : the Skins being taken off, draw 2 — N 
Chickens, wrap them with Bards of Bacon 
and roaſt 'them. When they are done, take 
them off, unbard them, and take out tlie Bones, 
put the Fleſh on a Table, mix d with a little 
Ham, Parſley, and young Onions haſyd, - ſea- 
ſon d with Salt, Pepper, fine Spices, and a few 
Sweet - herbs. Get ſome Muſhrooms, Truffles, 
a ING 8 Udder blanch'd, a little Bacon, haſh 


the 
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the whole well together, and mix an _ 
done under hot Cinders, and then pounded. 
Put the whole in a Mortar and pound it, then 
take it out, and put it in a Stew-pan, with 
a Meaſure of Cream or Milk, and four 
or five Volks of Eggs. Mix it all well 'toge- 
Aer, and put it on a Stove to thicken a little, 
then take it off. See that the Farce be of 2 
good Taſte, and put it to cool, till it be only 
luke-warm; then fill with your Farce the 
Sxkins of the Chickens, then ſew them at each 
end. Take a Stew-pan and boil ſome Milk, 
and take the Fat clean off, put your Chickens 
in fora minute; then take them out, put them 
between two Linnen- cloths, and let them 
cool. When they are cold, lard them with 
ſmall Bacon like other Chickens, then put ſome 
Bards of Bacon in the bottom of a ' Stew-pan 
or Diſh, and lay your Chickens on them, and 
put them in the Oven; if in a Diſh, under a 
Cover. When they are done, and 'of a fine 
colour, take the Diſh you will ſerve 'em in, 
and fold a Napkin over it. Dreſs your Chic- 
| kens handſomely on the Napkin, and ſerye 
it hot r. a firſt Courſe or Byc-Diſh. HE 


5 hickens ala Cendre. 


& ® AK E little Chickens, pick, fi ndge wy 
draw them, haſh'their Livers with Par- 
ſlew, young Onions, Muſhrooms, Sweet-herbs, 
fine Spices, ſome Truffles if you have any, 
raſpd Bacon, and a bit of butter. Haſh all well 
n put it in the Bodies of your ee 1 

ens, 


+: * * 
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kens, and cloſe them at both ends, leſt the 
Farce ſhould drop out. Blanck them in a 
Stew- pan, with a bit of Butter, young Onions, 
and Sprigs of Parſley. Take a Stew pan, gar- 
niſh it with Slices of Bacon, and very thin 
Slices of Veal, Slices of Ham, Onions cut in 
very thin Slices; put your Chickens in order 
in it, and ſeaſon'd with Salt, Pepper, | Sweet= 
Baſil, Bay- leaves, and Cloves. Cover them 
with Veal and Slices of Ham, Bards of Bacon, 
let 'em do with Fire under and at top; obſerve 
that they be ſome what firm and not over-done. 
When they are done, take them out and keep 
them warm; take the Bards of Bacon out 
| alſo, then put in this Stew-pan a ſmall Ladle- 
ful of good Broth, as much Gravey, and às 
much Cullis, a Glaſs of Champaign, and ſome 
Slices of Lemon. - Boil the whole on a hot 


through a ſilk Sieve. Then dreſs, your Chic- 
kens in their Diſh, and obſerve that your Sauce 
be a little thick, and of good Taſte ; put it 
upon your. Chickens, and ſerve it hot for a 
firſt Courſe. 77 eee e 
Though I have called this Courſe, Chic- 
kens on Cinders, I hope, that it will not be 
taken amiſs, that I direct the dreſſing of them 
in a Stew - pan, becauſe they retain their Gra- 
vey, and taſte better this way, and are not li- 
able to be burnt as they are on the Cinders. 
When they are dreſod this laſt, way, you may 
put ſuch a Ragout as you think fit on them, 
36 094617 10 kf 4 4 lug n hell 


* 


Stove, and take the Fat well off, and ſtrain it 
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provided it be) well e 4 doe N and | 
15 Wat hot. 


a cee. Tt Bar y. 


AK E good Barn-Chickens, dreſs 5 ben 

1 them with a Rolling- pin, to break their 
bones, then make a fine Farce, well ſeaſon's, 
to put in their Bodies; then boil them in Milk, 
but not to put them in till it boils,” with all 
forts of Sweet · herbs and good Seaſoning 
When they are done, take them out, bread 
them, boil them on the Rn; __ _ 
non witha: Re nolade. elt, 


© Chickens with Peaſe... 


AKE = Chickens, pick, ſindge and ray 
1 them, cut their Livers in four. or five 
pieces, and ſome others, if you have any: 
ſeaſon them with Salt, Pepper, Sweet-herbs, 
young Onions, Parſley, and a bit of Butter. Mi 
all together, and put it in the bodies of your 
Chickens, and cloſe the Rump thro the upper 
Skin, and blanch them with a bit of Butter, 
Parſley, young Onions and Salt. Being blan- 
ched, Wrap them with Bards of Bacon and 
Sheets of Paper, and roaſt them: make a 
Ragoũt of Peaſe ready after this manner; Take 
'a Stew-pan with a good Piece of Butter, and 
the quantity of Peaſe that you think propet, 
with a bunch made of young Onions and Par. 
ey, two Lettices in bunches, cover it and put 
it on the Fire to do ſlowly. When they ate 


-almoſt done, put in a Pinch of Flower, and 
= 2 Wet 
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wet it with ſome good Gravey, and let it do 
| lowly. When it is done, take out the bun- 
ches, let it be of a good Taſte, and make an end 
of thickning it with your Cullis. When your 
Chickens are done, dreſs them in their Diſh, 
and your mene, of Peaſe nn, and ſerve it 
hot. l it) 


You may drive Chickens with French Beains | 


the ſame way, in ae Tone: Cullis 7 
they are done. 


n the PST Ea Way... 


AK. E young Barn Chickens, pick; 1 

and ſindge them, haſh their Livers with 
Parſley, young Onons; Muſhrooms, Truffles, 
Sweet-herbs, fine Spices, Salt, Pepper, a Ro- 
cambole chop'd, and a good bit of Burtet. 
The whole being well haſh'd together, put it in 
the Bodies of your Chickens, cloſe them at 


both ends, and tye the Legs cloſe to the Bo- 


dies: take a Ste w- pan, put a bit of Butter in or 


melted Bacon, with Parſley, young Onions 


whole, and Sweet Baſil; put your Chickens in 
it ſeaſon'd with Salt and Pepper; put em on 
the Fire, and blanch them very round and 


white. Spit em on Iron Skewers, and faſten 


them to the Spit; let em do ſlowly, and baſte 
em with freſh Butter; then bread them, and 


let them take a fine Colour. When they are 


done, dreſs them in their Diſh with an Eſ⸗ 


ſience of Ham under; aud Terve it . fora: firſt 
 Courle. 


„ R 
| J l 
"TH RY 
7 wY 
M4 | 
24 4 
| 
1 
p 
. 
F 
1 
|: 1 
. 
N 15 
* 
\ 
| 
; l 
$4 
18 
7 
, 
| 
ö 9 
5 1. 
3 _— 
4 | ; 
84 
* 
25 [i 
"8 
F 
1 
6 
" 
"4 
FT 3 
1 34 
$2 
* 
8 o ' 
1 
75 2 14 
Th 
++ 2 
* 
WB 
er 
x 1-247 
2 
1334 
1 
« N 1 7 
1 + 
1 
a WS 4 
1 
3s. C l 
3 
VER \ 
8 
1 
L e 
" 
1 . 45 
7 5 
52 9 
4 * — 
+ YA 
5 . by 4 
x 1 [ 
15 * . 
195-28 
YN 
4. "+; 
1 "= 4. 
fi 
1 
- Faw; 
N 
1 
1 
1 © j 
4 q * 
n 
+! TT 
” 7 + 7 
WY 
j+ SB . 
LITE 2 © 
- 3 bo 
F 3 BY 
. E 
HY 
X i 
* 
"WS 
4 
9 N - 
9 
"FR 
1 
Va 
I; 
1 4 
bn - 
ES 
15 
1 
: : 
RS 
$3-:Þ 
4 
Fl 
4 1 
1 
1 
b 
F- . Fi 
£ 
"D 
* 
+ 
+ Be 
1 
4 \ 
* * 
$3 
A 
CL * 
is Fg 
: ©} 
* 
5 | 
2 
Le - 
7 
* 1 
£4 
Fay 
* 
* 
P * 
b 
7 
[ 
E 
5 
* 
þ 
& 
44 
4 
; 
U 


L - 
1 
U 
f 


g 
o 
1 r S N.. RE EO. NET LL , e FI 8 . Tm 2 
- - \ ak. oe ARES. 8 a Y EN" IT 85 9 X _ i. ng — 
* 6 a * I 2 — 28 - \ - 
of — " 4 * . 
a - * 9 1 ne 1 


1 


144. THE: MODERN! CE _ PK 8 


* 
— * ; 
* : FS 


Dt "Chickens i in ; Bottles, OT . 
2 AK E. Chickens, pick, Aadge, and dray 
them; ſindge the Legs, Wings and Head, 
as neat as poſſib le: draw them by the Necks, 

and take out all the Bones in general, and part 

of the Fleſh. Obſerve, not to cut the Skin off 


the Neck too low. Make a Farce as it is in 


the Chickens with Cream; all the differenceis, 


that you muſt make it a little lighter, and more 


Whites of Eggs whip'd in. You muſt have a 


Bottle, of a very thin Glaſs, and the Neck of it 
a little bigger than the other Bottles, then put 
the Chickens in as ſtrait as you can; but take 


care to have the Skin of the Neck of the 


Chicken at the Top of the Bottle like 2 
Gut, then fill it 1 half full with your 
Farce. You muſt have a little Ragoũt ready, 
made of very thin and ſhort Slices of Chickens 


dor Fowls, and Slices of Partridges, Truffles 
if you have any, Slices of Cocks-combs wet- 
ted with a little Broth, and ſcaſon'd. Obſerve 
it be of a good Taſte, and thicken'd with a 
little white Cullis 4 /a Reine, and Juice of a 
Lemon; put it all in your Chicken, and fill it 
vith the reſt of your Farce, and tye the Head 
with the Skin over the Neck of your Bottle. 
| You may take Chickens, and dreſs them in the 

_ ſhape of a Pear; one Leg ſeryes you for the 
Stalk of the Pear, one large Chicken will ſerve 
for two Pears: but to do it well, you mult 


have a little Chicken, one Leg to come out 


8 the Stalk of the Pear, and fill it with the 


LI | ſame 


DC OG ᷣůul᷑⁊ x ß ̃ꝗuuůui. a. od ea 
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hunk.» 
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ſame Farce and ſame Ragoũt. Obſerve: to make 
it in the ſhape of a Pear, as much as you can, 


they are done, ſerve them with a little White 
Cullis à la Reine, or an Eſſence of Ham, or 
an Italian Sauce. Another time you may. 


them do the ſame way, and take care they be not 
too much done, becauſe of the Bacon; and 


| Fricando's of Veal, and glaze them as well 


Water, and take care none goes in the Bottle L 


| white Cullis at the mouth of the Bottle, and 
cut the Bottle with a Diamond, that thoſe 


that are at Table may take the Chickens out 
themſelves. 


—_—_—_ T7 — * 2 


e in Ep rann. 


Legs and Wings, and ſcrape the End of 
the Legs, and take out the great Bones of the 
Legs, and leave the Skins behind the Wings 


of the Fleſh, without disfiguring the Legs and 
Vol. II. Ho Wg, 
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and do them in a little white Braize. When 


| 1ard them with ſmall Bacon on all ſides, and let 


you muſt have a Glaze ready, the ſame as for. 


as poſſible. / f You may do Fowls the fame” 
way; one Fowl will make four Pears; one 
Turkey the ſame : you may make them alſo 
of Partridges, Pidgeons, Pheaſants and Ducks, 
the ſame. As for the Chickens in Bottles, 
you may do as many, according to the big | 
neſs of your Diſh." 'You muſt. boil them in” 


you muſt have at leaſt three Hours to boil it. 
When you are ready to ſerye, put in the 
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'ET ſome roaſted Chickens, cut their 


and Legs as much as poſſible, and cut out part : 
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Wings, and cut the Fleſh off the Breaſts of 
your Chickens in thin ſlices. Haſh the reſt of 
the Carcaſs with a Calf's Udder, a bit of 
blanch'd Bacon, a bit of Crumb of Bread, 
boil'd in ſome Milk, and an Egg: ſeaſon all 
with Salt, Pepper, Sweet-herbs, fine Spices, 
Muſhrooms, freſh Truffles, if you have any, 
Haſh all together, and let it be of good Taſte; 
then fill the Legs and Wings with it, within 
the thickneſs of an Inch; bread them with 
Crumbs of Bread; and put them in order in 
a Tourte-pan, with Bards of Bacon, and let 
them take a fine Colour in the Oven. Make 
a Ragoũt after this manner; Take a Stew-pan, 
put in it a bit of Butter, iced Muſhrooms, 
Truffles if you have any, paſs them on the 
Fire a moment, with a pinch of Flower, and 
wetted with a little Broth, and ſeaſoned, Put 
a haſh'd Rocambole in it, and put your Slices 
of Chickens in. Gee it be of good Taſte, 
thicken it with Volks of Eggs 4. Cream, 
and the Juice-of a Lemon. Dreſs it in the 
Diſh, and your Legs and Wings over. Ano- 
ther time you may break the Bones of the 
Carcaſſes in a Ladle-full of Broth, Which 
will ſerve to wet your Slices of Chickens. 
You may ſerve. Fowls, Turkeys, and a 
ps of Poultry the ſame way, | 


hic teur i in a Pan. . 
1 AKE Chickens, pick, ſindge, and draw 
them, ſplit them on the Backs, take out 


the great Pay of the Legs and Breaſts, and 
_ 
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truſs the Legs like young Turkeys : ſeaſon 
them within with Salt and Pepper; garniſha a 
Stew- pan with little Slices of Veal and 
Ham, Slices of Onions, Sweet Baſil, Cloves 
of Garlick haſh'd, and put in your Chickens 
a little Salpicon, made of Sweet-breads, fat 
Livers, Muſhrooms; and Cocks-combs, and 
put it in the Bodies of your Chickens, and 
cover the top as it was at bottom: cover your 
Stew=pan, and ſet it a doing ſlowly, with Fire 
at top and bottom, When they are done, 
take your Chickens out, and keep them warm; 
then put a Ladle-full of Broth in that Stew- 
pan, and let it boll. When the Meat is done, 
take it off, and ſtrain the Liquor through a 
ſilk Sieve, and take the Fat well off; put it on 
the Fire, and let it boil till it comes to a Ca- 
ramel; then glaze your Chickens, dreſs them 
in their Diſh, and put in that Stew-pan a lit- 
tle Broth or Gravey, and Cullis, and the 
Juice of a Lemon. Obſerve, that it be of 
good Tafte, and put it under your Chickens. _ 

Another time you may do it without gla- 
zing, in putting ſome Gravey and Cullis in 


your Stew-pan, and ſerve it over your Chic- Th 


kens. 
Lou may do Capons, Fowls, \Partridges a and 
Pheaſants the fame way. | 
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CHAP. I. 


of Fo ore «Quarter of 405 in Cal 


"OUR Fore Quarter being roaſted, take | 
off the Shoulder, the Fleſh of which. you 
put on a Table, to be minc'd, with a bit of 
blanch'd Bacon, a bit of Beef. ſewet, and a Calf's 

| Udder. Add a bit of Crumb of Bread, boil'd 
in Milk, with four or five Yolks of Eggs; 
ſeaſon the whole with Salt, Pepper, Sweet. 
| herbs, Spice, ſome Garlick, and Muſhrooms 
cut Goat. All being well mixed rogether, 
put a Calf” s Cawlin a Baking: pan, lay overit 
your H of Lamb, with a border of 
your Stuffing, two or three Fingers deep, round 
it and over it; then put in the Stump of your. 
Lamb, reaching about two Inches oyer the 
border of your Pan, Keep a Ragollt ready 
made thus, Vis. Put a Stew. pan over the Fite 
with a little Gravey and Broth, ſome Muſh- 
rooms, and Sweet-breads of Lamb or Veal, 
cut into bits. This being boil'd, and the 
Sauce ſhort, thicken it with Callie: 3 add to it 
ſome Cocks: combs,Artichoke-bottoms, and fat 
Livers, if you have any, Your Ragoũt being 
palatable, put in it ſome Lemon-juice, let it 
be cold; then put it over your Quarter of 
Lamb, and over the whole, the remainder 
of your Sroffig ne it with beaten ae 4 
1 en | 
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then Wrap up the whole in Your. Calf's W 


over which you pour ſome melted Butter with 
Crumbs of Bread 7 let it get a Colour'i in the 


Oven. Then diſh up your Quarter of Lamb, | 


and ſerve it up hot, With an flcnce undet itz 
for a firſt Courſe. "EN Ee 


The tu Hind ne of : Lon with" 
"Sweet-hefbs. 


ARE the hind e & Lamb; wi 


as it may ſtick on the Side, without taking it 


off, beginning at the Knuckle; Take ſome 


ſcrap'd Bacon; Patſley, and Chibbol cut ſmall, 


ſeaſon d with Salt, Pepper, Sweet-herbs, Spice, 


a bit of Butter, and Muſhrooms. The whole 
being well minced and mixed together; put it 
between the Skin and the Fleſh of yout 
Lamb, and tie up the Skin, to kecp in the 
| Stuffing. Then ſpit your hind Quarters with 
| Slices of Bacon; and Paper round. Your 
| Lamb being roafted, take off the Slices. 0 


Bacon and the Paper, and after firow ſome 
Crumbs of Bread over it; let it roaft a littie 


more, to get a Colour. Then diſfit up with 
Gravey and Cullis, mix'd together, with ſome 
Shallots cut ſmall, a little "pounded Pepper, 
andOrange: julce. vou may add a couple of Ros 
— cut ſmall, if the Maſter you ſerve 


likes them. This! is ſeryed up hot for a firſt 
Courſe. 


. 


You may likewiſc lard theſe Hind Quarters, 
and do them in a large Stew-pan, being gglaz d. 


K 3-. 85 "Lambs 


raiſe the Skin, without breaking it, ſo 
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Kas Pluc ls, the Italian Manner. 


AKE a Lamb's Pluck, that is to fay, 
the Head, the Trotters, the Harſlet, &c. 
Take out the Jaw-bones, and cut the tip of 
the Muzzle, put the Head and the Harſlet in 
freſh Water; after theſe have been blanch'd, 
put in the Trotters. Then the Head, the 
Harſlet, and the Feet of your Lamb being 
parboil d, put them in a Kettle over Slices of 
Bacon; and the whole being ſeaſoned with 
Salt, Pepper, Sweet - herbs, Sweet Baſil, Thyme, 
Slices of Onions, with more Slices of Bacon 
over, pour ſome Water in it, and let it boil. 
When boild enough, put it in a Diſh, skin 
the Tongue, and cutit in two, and open the 
Head by the Skull, take out the Bone to take 
out eaſier the Brain. Then put the Head fo 
order'd with theTongue in the middle of your 
Diſh; cut the Lights and Liver in four 
or five bits ; placing theſe bits with the Trot- 
ters round the Head, and put over the whole 
an Italian Sauce: ſerve i it up for a ſmall Diſh, 
For a Change, you may take your Liver 
a Lights, cut in very thin Slices, and toſsd 
up in a Frying-pan, feaſon'd with Salt, Pep- 
per, Chibbol, Parſley-and a Duſt of Flower. 
When done, add a daſh of ane and Gra: 
vey, and regs it * hot. 


2 : 4 
| A 
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4 white Hirai 25 Fote Quarter of 
| n : 
"AK E a Fore Quarter of Lamb, take off 
the Shoulder, and cut it with the Re- 
mainder in ſquare bits three Fingers breadth. 
Throw them in freſh Water, and blanch them; 
then put them in a Stew-pan with a bit of 
Butter, a bunch of Sweet-herbs, ſonic Pep= 
per, and Salt; toſs it up, ſtrow over it a duſt | 
of Flower. Let it ſtew ſlowly. in Water, if 
you have no Broth, and put in it ſome Muſh. 
rooms. When your Fricaſſee is enough and 
reliſning, thicken it with four or five Volks 
of Eggs, and ſome Cream, a little Parſley and 
Shallots cut ſmall, and ee then a Le- 
mon · juice; ſerve it up hot for a ſmall Dim. 5 


A Fore Quarter of . Lamb in Fricando' S. 


AKE a Fore Quarter of Lamb, and raiſe 
the Skin thereof with your Nas be- 
ginning at the Knuckle; and put between the 
kin and the Fleſn a Salpicon. You may ſee 

the manner of making it in the Chants of 

Cullis. The ſaid Quarter being (calded, and 

larded with middling Bacon, put it in a Stew- 

pan with ſome Slices of Veal, Ham, and Ba- 
con over it, to hinder it from blackening. 

Then let it boil with ſome Broth and Water, 

a Bunch of Sweet-herbs, and Onions. Your 

Lamb being boil'd enough, ſtrain off the Broth, 

which put on again in a Stew-pan, to let 


it t boil to then put your Quarter of 
K 4 Lamb 
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Lamb in it: put the whole on hot Cinders to 
glaze, and diſh up your Quarter of Lamb 
with the Liquor left in the Stew- pan, mix d 
with a little Gravey, Cullis, Lemon-juice, put 


under your Lamb; ſerve it up hot. 


A Hind Quarter of Lamb en Saucifſon: 


* A K E a hind Quarter of Lamb, ſp lit it 


in Length, and lard it with Ban and 
Ham, after the great Bone is taken out. This 
done, put in it the following Salpicon, VIS. 
Tate ſome Ham cut in Dice, ſome Wings 
and Breaſts of Chickens, ſome Muſhrooms, 
and pickled Cucumbers. Seaſon the whole 
with Salt, Pepper, Sweet-herbs, Spice, Far- 
ley, and Chibbols cut ſmall. Mix all well to- 
gether, fill with it your Quarter of Lamb, 
which muſt be roll'd up in the form of a 


Sauſage, and put it ina Cloth, ty'd with Pack- 
thread: let it be done in a white Braize. 


When ready,take off the Cloth, and the Pack · 


thread; diſh it up with a Sauce made of 


White Wine, or the Italian Sauce, 1 of 


in the Chapter of Cullis. 


| F 8 ö * 4 
F £ * a ” » * 
Of Pheaſants. 


Pheaſants with a Sauce à VEſpagnolei” 


| clean; take care not to cut the lower 
| Part of the Belly: take ſcrap'd Bacon, Par- 


ley, green Onions, Pepper, Salt, Sweet-herbs, 
fine Spice, Champignons, mince all ſmall to- 


gether, and put it into the Belly of your 
Pheaſants: thruſt the Rump thro' the lower 
Part of the Belly; let them roaſt on the Spit, 
wrap'd up in Slices of Bacon, an d Paper tied 
round: take a Stew- pan, put in it good Oil, 
an Onion cut into Slices, ſome Parſley, a ſmall 


Carrot cut into ſmall bits, put all this over a 


Stove, and give it ſome toſles ; then moiſten it 
with good Gravey, and good Cullis of Ham, 

half a Lemon cut into Slices, after the Rind has 
been taken off, ſome Champignons, three or 
four Cloves of Garlick, a little Baſilic, with a 
good Glaſs of Champaign: skim well off the 


Fat of your Cullis; take the Liver of your 


Pheaſants, taking off the Gall, pound it in a 


Mortar; it being pounded, put a little Gravey 


in your Mortar, to take out the cafier your 


Liver, and take the Onions and Carrots out of 


your Cullis: then put in it your Liver, which 
you juſt have pounded, and ſtrain it off. Vour 


Pheaſants being roaſted, draw them off in 1 
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off the Slices of Bacon; diſh them up, and 
put your Sauce à IEſpagnole over them, and 
ſerve them up hot for Entry. 


Pheaſants with Olives. 


TA. as many Pheaſants as you think will 
2 make up your Diſh, pick, ſindge, and 
draw them clean; but don't cut the lower 
Part of the Belly, or Vent. Take off the Gall 
from your Livers, and cut theſe ſmall, with 
- ſome Parſley, green Onions, Champignons, 
Smect-herbs, fine Spice, Pepper, Salt, ſcrap'd 
Bacon, and a bit of Butter, and put all this 
into the Belly of your Pheaſant, and thruſt the 
Rump into the lower Part of the Belly, ot 
Vent, to prevent your forc'd Meat from com- 
ing out; blanch them in a Stew-pan with But 
ter, Parſley, green Onions, Salt, Baſilic, all in 
Branches : Put your Pheaſants on the Spit, 
wrap'd vp in Slices of Bacon, and Paper ty'd 
round. Take ſome Olives, take out their 
Stones, blanch them in hot Water ; they be- 
ing blanch'd, put them in a Stew-pan, with 
Cullis, Eſſence of Ham and Gravey ; put 
them a boiling, skimming well off the Fat; 
fee that all together be reliſhing. Your Phea- 
ſants being roaſted,draw them off, and take off 
the Slices of Bacon ; diſh them up, put your 
Olives over them, ty ſerve them up hots for 
. | NY 


5 Roaſted 
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NRoaſted Pheaſants, with 2 ters. 


J but do not cut off the lower Part of the 
| Belly or Vent: cut the Livers ſmall ; take ſome 


| Oyſters, . and blanch them, take off the hard in 


the middle, and put them in a Stew-pan with 
| ſome Butter, together with your minc'd Li- 
| yers, Parſley, green Onions, Pepper, Salt, 
Sweet-herbs, and fine Spice 3 give it all toge- 
ther two or three toſſes, then put in it your 
Pheaſants, and thruſt the Rump into the 
lower Part of the Belly or Vent: blanch them 
as thoſe here before, and put them on a Spit, 


wrap'd up in Slices of Bacon, and Paper tied 


round. Take again Oyſters blanch'd as the o- 
ther, put them in a Stew- pan, with half a La- 
| dle-full of Ham-Cullis, and a little_of other 
Cullis, then boil them; they being boil'd as 


low as you would have, put in your Oyſters, 


with a Lemon-juice. Your Pheaſants being 
roaſted, draw them off; in taking off the Sli- 


ces of Bacon, diſh them up, with your Oyfter- 
Ragout over them, and ſerve them up hot for 


Entry. 


Pheaſants with Oyſters, the Halen Way, | 


with awhite Sauce. 


* * 


875 . "Tp 


18 K E ſome Pheaſants, pick and draw — | 


AKE ſome Pheaſants, pick and draw 
them. clean, cut their Livers ſmall, take 
ſome 1 vi g. to n Pheaſant half ado- 
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it after wards into you Pheaſants. Blanch them 


Dice, a little beaten Pepper, a little ſcrap'd 


bole, an Anchovy cut ſmall, a little Oil, 2 
| fmall Glaſs of Champaign, ot other White 


\ diſh them up with the Oyſter Ragotit over 
them, and ſerve them up hot for Entry. 


off the Gall, and mince them with ſome Par- 


Butter, Pepper and Salt, Sweet-herbs and fine 
Spice; put all this into the Belly of your 
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lump of Butter, ſome Parſley, green Onions 
Pepper, and Salt, Sweet-herbs, fine, Spice; put 
all together a moment over the Fire, and put 


in a Stew-pan with Oil, green Onions, Parley, 
Baſilic, and a Lemon, juice: then put them on 
the Spit, cover'd with Slices of Bacon, and 
Paper tied round. Take ſome Oyſters, and 
blanch them in their own Liquor; then pick 
them; take a Stew-pan, put in it four Volks 
of Eggs, the half of a Lemon cut into ſmall 


Nutmeg, a little Parſley cut ſmall, a Rocam- 


Wine, a lump of Butter, with a little Ham- 
Cullis; then put your Sauce over the Fire, and 
thicken it: take care the Sauce does not turn, 
put in it your Oyſters: ſee that your Sauce be 


reliſhing. Your Pheaſants being done, draw 


them off, take off the Slices of Bacon, and 


\ 


Pheaſants with Maingots. 


HK E ſome Pheaſants, pick and draw 


them clean; take their Livers, taking 


ſley, green Onions, ſcrap'd Bacon, a lump of 


Pheaſants ; then blanch them in a Stew=pan, 


with ſome Butter, Parſley, and green Onions; 


+ + ns 
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this. done, put them on the Spit, cover them 
with Slices of Bacon, and Paper ty'd round: 
| take ſome Maingots, cut them into Slices, and 
blanch them in hot Water, They being 
blanch d, put them in a Stew- pan, with a little 
Cullis, together with Ham-Eſſence, and a 
little Gravey-3 let them boil a moment, and 
kim them off. Your Pheaſants being roaſted, 
| take off the Slices of Bacon, and diſh- them 
up, put your Ragoùt of N over them, | 
and ſerve them up hot for Encey. 


' Pheaſants with green Truſs: - | 
* K E ſome Pheaſants, ſindge them over 
the Fire, and pick them clean; then 
raw them, mince the Liver ſmall, together 
vith ſcrap'd Bacon, Parſley, green Onions, 
ſome Truffles, Pepper, Salt, Sweet-herbs, fine 
Spice, and a lump of Butter; all together 
minced very ſmall, put it into the Belly of 
your Pheaſants, and tye them up at both ends. 
| Blanch them the ſame as the other here before; 
then put them on the Spit, wrap d up in Slices 
of Bacon, and Paper ty d round: take ſome 
| Truffles, peal and cut them into Slices, waſh 
them well, then put them in a Stew-pan with 
a little Broth, and let them ſtew ſoftly; they 
being ſtew'd, thicken them with common 
Cullis, or elſe with Ham-Eſſence, and put to, 
it a Lemon- juice. Vour Pheaſant being roaſ- 1 
ted, draw them off, and take off the Slices of 
Bacon, wig diſh them Wa Pe nour Ragout 


of. 
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of Truffles over auen and ſerve them 1 up hot 
for Entry. 


Pbea MOT ich Tru ur he Ta Way... 


A KE your Pheaſants, clean and order 
them as were thoſe before; the dif. 
ference here is, that the other were roaſted. 
Take a Stew-pan, place in it ſome Slices of 
Veal, of Ham, and Onions; then put in it 
your Pheaſants : take ſome Truffles, as many 
as you think fit, peel and waſh them, put them 
in the Stew- pan, together with your Phez- 
ſants, ſeaſon d with Pepper, Salt, Sweet-herbs, 
| three or four Cloves of Garlick, a Lemon cut 
into Slices, half a Glaſs full of Oil, a Glaſs of 
Champaign 3 then continue to cover them 
with your Slices of Veal and Bacon: put 
them a ſtewing, Fire over and under; but 
take care they be not too much done; your 
Pheaſants muſt be plump and firm. And they 
being done, take them out, and keep them 
hot: put into the ſame Stew-pan your Phea- 
ſants have been in, half a Ladle-full of good 
Gravey, with as much Ham-Cullis ; let all to- 
gether boil. well, skimming the Fat off: 
then ſtrain off this Sauce in a filk Strainer. 
Put your Truffles into your Sauce again: being 
ready to ſerve up, diſh your Pheaſants with the 
Truffles round them, put your Sauce over 
them, and ſerye them 15 hot for N 


— 
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Pheaſants ala Braiſe. 


AK E ſome Pheaſants, pick and draw 
them, and truſs their Legs inſi de the 
= blanch them over a Charcoal Fire, and 
lard them with thick Bacon cut into Slices, as 
| ſmall as the half of a little Finger; ſeaſon it 
vith Pepper, Salt, Sweet-herbs, and fine 
Spice. Take a wooden Larding-pin to lard 
your Pheaſants 3 they being larded, tye them 
with Pack=thread, and put them a ſewing in 
the Braiſe : Here followcth the way of doing 
it, vis: Take a long deep Stew-pan, or a Braſs 
Kettle, put into it ſome Slices of Bacon and- 
| Beef, then put in it your Pheaſants, and ſea- 
ſon them with Pepper, Salt, ſome Baſi ilic, 8 
Thyme, Bay- leaves and Onions: then put in 
| again another Laying of your Slices, moiſten. 
| them with a Ladle-full of Broth, and put 
them gently a ſtewing, Fire under and over. 
They being ſtewed, you may ſerve them with 
a minced Sauce, or elſe with a Ragout of 
| Sweet-breads of Veal, or with Spariſb Car- 
dons, and ſerve them up hot for Entry. 


Pheaſants with Cabbage. 5 14714 


T A KE ſome Pheaſants, order them the 
very ſame way as thoſe before: take 


| ſome Cabbage and blanch it. This done, you | 


bind it with ſmall Pack- thread, divided into ſe- 
veral Parcels, and put it a ſte wing in your Braiſe, 
together with your Pheaſants. This being 
B 70g take them out, with your. " 
Ex ge 


; fr hot for Entry. 


. 1 
* 25 A 
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ge to drain then diſh up your Pheaſing; 


„ 


bage, with 23004 Cullis over it, ane ſerve. it 
FM: hot for pr Entry. 


 Phiaſants with Kati, 
G JAKE ſome” Pheaſants, rf ind order 
them the ſame as thoſe here before: then 


RY 
8 2 


put them on the Spit, wrap d up 1 in Slices of 


Bacon, and Paper tyd lin. Take ſome 
Achia, cut it into Slices, and blanch! it in hot 
Water; being blanch'd, put it in a Stew. pan 
with a little Ham Effence, together with a lit- 


dle of your common Cullis, and a little Ga. 
vey : ſet all together a moment over the Fire, 


and the Pheaſants being done, draw them off, 


taking off the Slices of Bacon, and diſh them : 


up. Let your Ragoũt be reliſhing; then put 
over them your Ragout of Achia, and ſerve 


7 4 
1111 % 


Phedſerits 6715 Fry ray: WAY 


Lu TATE” your Pheaſants, . pick and 5 


them; 9290 the Vent Whole, take the 
Livers, taking off the Gall, and mince them 
with ſcrap d Bacon, a lump of Butter, Parſley, 
green Onions, Champftznons, Pepper, Salt, 


ang fine Spices: mince all together very 
mall, and put it into the Belly of your Phca- 


ſants, thruſt the Rump into the Vent, blanch 
them in a Stewypan, with a lump of Butter, 


ſome green Onions and Parſley, all in brans, 
ches: EG put them to the” Spit, l up 
| in 


Res 
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in Slices of Bacon, and Paper ty d round. Take 
4 dozen of the middling ſorts of Cray. fiſn, 
which you put a ſtewing. This dòne, take 
off the ſmall Claws, and pick the Tails; put 
them in a Stew-pan, with a little Eſſence and 
| 1 let them ſtew; to make them have a 
"Taſte; Your Pheaſants being roaſted, draw them 
off, take off the Slices of Bacon; diſh them up 
with the Cray - fiſn round them, and your EC- 
ſence over them, and ſerve: them upl hot for Entry. | 
At another time vou may make uſe of 
Cray-fiſh Cullis,. which is made in the follow - ; 
ing manner; Take ſome ſmall Eray fiſh, and | 
waſh them well; put them a ſtewing with 
green Onions, Parſley, Pepper, Salt, 4 little 
Water, and put them over the Fire; as ſoon. 
as the Water boils up, they are done: Pick Y 
them, and: pound. the Shells 3 put in a Stew. 
pan a Piece of à Fillet of Veal cut into bits, 
| together with ſome. Slices of Ham, Onions, 
Carrots cut alſo into bits. Put. your Stew- 
pan over the Fire; when your Cullis begins 
to ſtick a little, moiſten; i it with Broth, and. pur 
in it ſome Crumbs of -white Bread, With one 
or two Slices of Lemon: taſie your. Cullis, 
whether it be good, take out of it all the 
Meat; then put in Four pounded Cray-fiſn 
Shells: rain them immediately-off. You, may. 
uſe this Cullis With all ſorts of Meat, witch Par- Ea 
tridges or Pidgeons, Sc. and when your mid-. 
dling ſort. of Craysfiſh-have got 4 Taſte, pur 8 
them into this Cullis, and ſerve them up hot. 
At another time yu put your . Cray- -fiſh 5 
Tails. ina Stew. "BOY with Ty ſome Cul- 15 
Vo 1. * c lis e 
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ls and Salt, to make them reliſh; then put 
them in your Cray-fiſh Cullis ; and after that 
your Cullis, with thi Cray-fiſh Tails over your 
"Pheaſants, and ſerve them up hot. 


Pheaſants the Spaniſh Wa; 3 


TA KE your Pheaſants, findge, pick and 

draw them; mince the Livers with a 
lump of Butter, ſcrap d Bacon, Champignons, 
green Truffles, if you can get any, ſome Par- 
Mley, green Onions, Pepper, Salt, Sweet-herbs, 
and fine Spice; mince all-well together, and 
put it into the Body of your Pheaſants, and 
tie them up at both Ends; then blanch them 
in a Stew- pan: they being blanch d, put them 
on the Spit, wrapt up in Slices of Bacon, and 
Paper tied round. Take a Stew-pan, put in 
it an Onion cut into Slices, a Carrot cut in 
mall bits, with a little Oil, give it ſome to- 
ſes over the Fire, then moiſten it with Gra- 
vey, good Cullis, and a little Eſſence of Ham; 
pur in it the half of a Lemon cut into Slices, 
four Cloves of Garlick, a little Baſilic, Thyme, 
a Bay- leaf, a little Parſley, green Onions, and 
two Glaſſes of White Wine. If you have any 
Carcaſſes of Pheaſants, pound them, and put 
them into this Sauce; and if you have none, 
pound the Livers you kept of your Pheaſants, 
after you have taken off the Gall. When 
your Cullis is well skim d, let it be of a good 
Taſte; now put in your Liver pounded, and 
ſtrain off your Cullis. Your Pheaſants being 
done, draw _— of, take off the Slices of 


Bacon, 


— - 
— 
* 6 


# 
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Bacon, diſh them up with your Spaniſh Sauce 
over them, and ſerve them up hot for Entry. 

They are alſo ſerved up cut into Pieces ; 
after they are done, cut them, and. put them 


in a Stew=pan with your pariſh Sauce, and 
ſerve them up hot for a_ſmall Entry, or Hors 


7 Oeuvre. 


1 


CHAP. VI. 


07 K eads, Plucks and Gill. ; * | 


E try of Turks Wings. 


AKE the Wings of Turkeys, ſcald 
them; being well pick d and ſcalded, 
blanch them; being blanch'd, cut off the 
ſmall End, and break the Bone with a Knife 
in the middle of the Wing. Put them in a 
Stew-pan, put in it ſome Champignons, a 
bit of Butter, a bunch made of Parſley, green 
Onions, and a branch of Baſilic, with three 
Cloves. The bunch being tied together, put 
it with your Wings over the Fire, and toſs 


them up now and then, ſtrow a Duſt of Flower 


over them, and moiſten them with Broth. 
Being moiſten'd, ſcaſon them with a little Pep- 
per and Salt, and let them boil very ſoftly. 
Being boil'd, make a thick Sauce with five 
Volks of Eggs, and beat them up with a little 
Cream or Milk ; put in it a little Nutmeg, 


a couple of Shalots cut very ſmall. Let your 
Eicatſes be of a good TROY: and thickens +8 


— 1 
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| being thicken'd put in a little Parſley cut 


ſmall, with a Lemon. juice. It being diſh'q 
up, ſerve it up for Entry, or Hors d Oeuvre. 
You may make your Fricaſſee with a brown 
Sauce, in moiſtening it with Gravey; and be. 
ing donc, thicken it with Cullis. 25 


Other Turkey Wings dreſs'd with a white 
3 5 J EE iE_- 
yo UR Wings being ſcalded, pluck'd and 
blanch'd very clean, put in the bottom 
of a Stew- pan or Kettle, Slices of Bacon, 
place in it your Wings, and ſeaſon them with 
Pepper, Salt, ſome Slices of Onion, Baſilic, 
Bay-leaves, and ſome Lemon Slices, with two 


or three Cloves. Continue to cover them with 
Slices of Bacon, and moiſten them with 


' Broth, which muſt be a little above the Wings. 


If you have no Broth, moiſten them with 
Water, and they will be ſo much the whiter: 
then ſet them a ſtewing very ſoftly ; take 


care they don't go on too faſt a tewing. Make 


a little Ragout as followeth: Take a Stew- 
pan, put in it a lump of Butter, ſome Cham- 
pignons cut, in Slices, toſs them up now and 
then, ſtrow a Duſt of Flower over them, moiſ- 
ten them with good Broth, and let them ſoak 
ſoftly. a while. Your Wings being done, take 


them out, drain them, and diſh them up. Let your 


ſmall Ragout of Champignons be of a good Re. 


- liſh, and thicken it with Volks of Eggs, in the 
ſame manner as that above. YourRagout being 
thicken'd, put in it the Juice of a Lemon, 


and 
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and put it over the Wings, and ſerve it up hot 
for Entry, or Hors d Oeuvre. 


You may ſerve them up in a Temes in the 


ſame manner. 


Another Entry of Turkey Wi ing, with fre 
Herbs. 


bottom of your Stew- pan or Kettle, ſome 
Slices of Bacon and Veal, and place in it 
your Wings; ſeaſon them with Pepper, Salt, 
ſome Onion Slices, Baſilic, Bay-leaves, ſome 
Slices of Lemon, and two or three Cloves. 
Continue to cover them with your Slices of 
Bacon and Veal; cover them, and put them 
a ſtewing. Being done, take them out, and 
ſtrow over them fine Crumbs of Bread: this 
done, place them in a Diſh, and let them take 


a Colour in the Oven, or upon the Grid-iron, 


and diſh them up for a Hors d Oeuvre. You 
may fry them, after you have dipt them in 


Eggs and ſtrow'd with Crumbs of Bread, &c., 


and make uſe of it as a Hors d Oeuvre, or 


to garniſh ſome Diſh with, as a piece of Beef, 


Cc. 


Wings of Capons, Fowls and Chicken, = | 


dreſs d and order'd in the ſame manner as thoſe 
of Turkeys ae. | 
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Another E, r of Tarkey Wings in Salpico 
glazed. .. - 

T4 KE Tuckey Wings, being ſcalded and 

blanch'd, break the Bones, and draw 

them out at the bigger End of the Wing; 


draw the Bones dextrouſſy, fill or farce them 


with Salpicon, of which here followeth the 


Way of making the ſame: _ 

Cut ſome Ham into ſmall ſquare Pieces, 
ſufficient for the quantity of Wings you take; 
cut ſmall ſome Champignons and green Truf- 
fles, if you have any; Slices of Whites of 


Fowls, likewiſe cut in ſmall Squares. Put 


your Ham thus cut ſmall in a ſmall Stew-pan, 
to let it ſweat with a little Butter; ſtrow 
them with a Duſt of Flower, put in a few 
green Onions cut ſmall, a little Parſley, and 
moiſten it with a little Gravey; then put in 
your Champignons cut ih Squares, and yout 


Truffles cut the ſame way, together with the 


White of Fowls. Let it ſtew 4 little while, 
and have a good Taſte, and put in it a Lemon- 


juice; there muſt be no Sauce left, and let the 
Salpicon be juſt thicken'd. Farce the bigger 
End of your Wings; they being ſtuff d, ſew 
them up, and lard them with fine Bacon. The 
being kirded, put them in a Stew-pan, wit 
ſome Slices of Ham and Veal, a bunch of 


Sweet-herbs, two ſmall Onions, with a Slice 
of Bacon upon them; moiſten them with two 


Ladles-full of good Broth, and let them ſtew 3 


being dd, take out . Wings, and keep 
| them 


„ AA, wan jt | Www we 
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them hot: ſtrain their Broth through a Strai- 


ner, and put it again in the Stew- pan over the 


Fire; let the Sauce turn to a Caramel, 


Now 


put in again your Wings, and keep them Sen 
hot Cinders, ſo that they may the more ea Fly 
glaze, or turn to Caramel. They being glaz 

and ready. to be ſerved phy take off the Thread; 5 


diſh them up, put into t 


cir Stew- pan a little 


Gravey and Cullis, with a Lemon: juice, ſtrain 


it through a Strainer, put it over your Wings, 5 


and ſerve it up hot for Entry, 
An Entry of Sheeps 1 


Park Sheeps Tongnes,. put 8 into 
| + cold Water; then throw. them into hot 
Water, to take off the Skin; being. blanch'd, 


put them a boiling in a Kettle with Water, 
Onions, Pepper, Salt, Cloves, Sweet-herbs 
and Bay-leaves. Being boil'd, you Pi ulc 


them with all forts of Ragolits.) + 


Pbeeps Tongues ala St. Geran, 
C. U your Tongues into very thin Slices * 


4 


make a Laying of them in your Diſh, pur 


over it a little Parſley cut very ſmall, green 


Onions, a few Sweet=herbs, with a little Pep- 
per, moiſten it with a little Cullis: make ano- 
ther Laying of your Slices of Tongues, ſeaſon 
it the ſame, and ſo go on till your Diſh is full; 
ſtrow over it Crumbs of Bread, let it take a 
Colour in the Oven, and ſerve them 0p hot 


fora Hors d Oeuvre. 
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8 dberys Tongues larded.  _ 

"Ir R D your Tongues ; being larded with 

fine Bacon, put them on Skewers and 

roaſt them. Being done, diſh them up with 

a Poivrade or ſweet Sauce, according to the 
Maſter's Palate, and ſerve them ap, hot. 225 


Fs heeps Tongues the German Way. 

AK E ſome Carrots, cut them into pretty 

ſmall Slices, put them in a Stew-pan 
with Gravey and Cullis, and let them ſtew. 
Then take your Sheeps Tongues, and let them 
| New ſoftly with your Roots; put in it a Glaſs 
of White Wine, and ſo let them ſoak: let 
them be reliſhing ; diſh them up, put your 
Roots over them, with their Cullis, and a Le- 
moneſer, and ſerve them up hot for Entry. 


Other Sheeps Tongues in R agohit. 


4 Sweet-breads of Veal, Champig- 
nons, Truffles, with {bunch of Sweet- 
herbs, keep theſe ready in a Stew-pan 3 then 
put in a Spoonful both of Gravey and Cullis; 
boil all together, then take ſome ſmall Sheeps 
Tongues, ib or ſlit them in two, and let 
them ſoak ſoftly with the reſt; add to it ſome 


Artichoke-bottoms : let it be of a good Taſte; 
being done, put in a Lemon-juice, diſh them 
BP. and i ſerye Mem up hot. 4 


A) heeps 


THE Mop ERN COOK. 169 


 Sheeps. Tongues in Papillotes. 
AK E boil'd Sheeps Tongues, that are 


blanch'd Bacon, and a bit of Beef. ſuet; 5 
theſe with Parſley, green Onions, Champig- 
nons, Sweet-herbs, fine Spice, Pepper, and 
Salt; mince all well together. Then cut 


ſome Paper big enough to wrap in your 
Tongues: take off your farc'd Meat, and put 
ſome into your Paper; then put in it a 
Tongue, and after that your farc'd Meat o- 


ver the Tongue, as you have done under it, 
and wrap it up as dexterouſly as you can, Do 
the ſame with all your other Tongues, and 
place them in a Baking- pan: let them be 
baked in the Oven, or under a Cover; being 
baked, diſh them up, and ſerve them up hot 
for a Hors d Oeuuvre. 


 Sheeps Tongues bol 15 


of Butter in a Stew-pan, with Parſley, 
and green Onions cut ſmall; then ſplit your 
Tongues, but do not part them quite. Put 


them in the Stew - pan, ſeaſon them with Pep= _ 


per, Salt, Sweet-herbs, fine Spice, and ſet 
them a moment over the Fire; ſtrow ſome 
Crumbs of Bread over them, and let them be 
| broil'd, They being broil'd, diſh them up 
with a Shalot Sauce, or a Poivrade thic- 


ken'd, and ſerve them up hot for a Hors 
dOtu ure.  Sheeps 


good and palatable, ſlit them in two, 
make a little farc d Meat with a bit of Veal, 


yo UR Tongues being boil'd, put a lump 
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Sheep's Trotters in white Fricaſſee. 
B OIL your Trotters ; being boil'd, cut 
them into pieces ; put it into a Stew. pan 
with a lump of Butter, and an Onion cut ſmall, 
give it ſome toſſes upon the Fire, then put in 
your Trotters a little flour'd : give them alſo 
ſome toſſes, and moiſten them with ſome 
Broth. Then make a thick Sauce with Volks 
of Eggs, and beat theſe up with a Lemon- 
juice, Nutmeg, Rocambole, and Parſley cut 
ſmall ; and ſo thicken your Fricaſſec. Let it 
have a good Taſte, diſh it = 6M and ſerve it ® 
hot for Entry. | 


Other . heeps TH" in Arto 


AKE Sheeps Trotters; they being boi- 
led, cut them into bits, as thoſe here be- 
fore, and do them the ſame way, moiſtening 
them with Gravey and Cullis. Let them have a 
good Taſte, and let them be cold ; being cold, 
_ diſh them up, cover them with a little farc'd 
Meat very thin, and make them very ſmooth; 
then ſtrow over them Crumbs of Bread, and 
let them have a good Colour in the Oven, ot 
under a Cover, and ſerve them up hot. 
Another time you may ſtrow them with 
Parmeſan, and they muſt be but a very litt 
while 1 in the Oven. 


Entry of S, hear Trotters 8 4. 
L T your Shceps Trotters be well ſcalded, 
and let them ſtew ein good Seaſoning, ta- 
"king 
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king care they be not over-done Then take 
them off, and take out the Bones, ſtretch the 
Skin upon the Drefler, farce them, and roll 
them up one by one: then place them in a 
Diſh, and moiſten them with a little Fat, ſtrow 
them with Crumbs of Bread, &. and ler 


them take a Colour in the Oven. Being pretty 


| brown, diſh them up with a little Cullis under : 


em, and ſerve em up hot for Entry.“ 


Theſe ſame Trotters are alſo dreſs'd with a 


' white Sauce, in putting them into a Stew=pan 
with melted Lard, Sweet-hetbs, green Ohi- 
ons, which you muſt take out again, Pepper, 
Salt, and Nutmeg. Thicken your Sauce with 
Yolks of Eggs and Verjuice, and ſerve it up 
hot for Entry, ot Hors 4 Oeuvre. 


Another Way of Dreſh ng Sheeps Trotters - 
e 
2 U R Trotters being farc d, dip them in 

a beaten Egg, and ſtrow them with Crumbs 
of Bread, &c. and let them be fry'd in Hog's: 
lard, and ſerve them up hot with fry'd Par- 
ley, for Entry or Hors d Oeuure. 


Calf 's Liver Roaſted. 


fine Bacon ; being larded, put it upon a 
Skewer or Skewers and tic it to the Spit: 
this being done, take it off, and diſh it up, 


putting over it a thick Polyrade, and ſerve it 
up hot for 9 1 
e bee 


AKE a Calf-s Liver that is fat, lard it with 


3 


THE M 0 DER N e, 


Other Calf s Liver à a la Braiſe. oe ny 
A KE a Calf's Liver, lard it with hath 
1 Bacon, and put it to be done à 14 Braiſe; 
this being done, take it off, and let it drain; E 
diſh it up, putting a minc'd Sauce over it, ot 
elſe a Ragout made of Sweet-breads of Veal 
and Agios.” and ſerve it vg. hot oF 
ov | „„ 


c Calf s Liver 4 la Ee? 3 
| \AKE a Calf's Liver cut into very thin 
ſmall Slices, then put it in a Stew-pan 
or 5 pan, with a bit of Butter, and green 
Onions cut ſmall; put it over a quick Fire, 
and ſeaſon it with Pepper and Salt: let it have 
a good Taſte, putting in it a daſh of Vine- 
gar, and ſtrow ing over it a duſt of Flower; 
then moiſten it with a little Gravey; diſh it 

ap, 4 and ſerre it up hot. e e 54 


Calf s Liver in the Caul. 


* KE a Calf's Liver, take off the Skin, 
1 and mince it well: with a piece of Ba- 
chin and a bit of Beef- ſuet; being well minc d, 
put in a few Crumbs of Bread boil'd in Milk, 
ſeaſon it with Pepper, Salt, Sweet herbs, and 
fine Spice; put in four or five Volks of Eggs, 
the Whirc whip'd up to Snow: put it in 2 
Stew. pan, and take Hog's Fat, cut it in ſmall 

ſquare Pieces, and put it to your Calf's Liver; 
then take a Stew. pan, put in it very thin Sli- 


ces of Bacon, and F in it a Cawl of Veal: te 
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the Cawl is not big enough, put in two of 
them: put a Glaſs full of Calf s. Blood into 
your Liver, together with your Snow, mix d 
well all together; put half of it into the 

Stew- pan, where you have your Cawl of 
Veal; then put in it a little Ragout, made of 
Sweet-breads of Veal and Champignons ;then 
put the reſt of your Calf's Liver over it, and 
cover it with the remainder of the Cawl ; alſo 
cover it with ſome Slices of Bacon; ſo ſend 
it to the Oven to be bak'd. Being bak'd, take 
it out, and skim off the Fat ; then put your 
Diſh over it, and turn it upſide down, 
take out all your Slices of Bacon, and take 

well off the Fat from them. This done, wipe 
well off the Border of your Diſh, with a oe | 
Cullis over it, and ſcrye 1 it up hot foe are 


Cal s Feet i in Roulade. 


Tel Calf s Feet, take out Ae Duck 7 
this done, put them upon your Dreſſer, 
and put a little farc'd Meat to them that is 
good, and roll up your Feet very cloſe, and 
bind them with Pack» thread. Do this with all 
your Feet, then put in a Kettle, Slices of Bacon, 
and Beef, and place in it your Feet thus roll'd 
up; ſeaſon them with Pepper, Salt, Sweet 
herbs, fine Spice, and Onions cut in Slices: 
cover them with ſome Slices of Bacon, moiſten 
them with Water, and put them a —— 
Being done, take them out and drain them; 
then take off the nne and oath them: 


3608; | : 
. 
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up with an Eſſence or Cullis over them, and 
ſerve them up hot for a Hors 4 Oeuvre. 

Another time you may dreſs them with Par- 
ros. ; in placing them in your Diſh, ſtrow 
over them your Parmeſan, and ſend them. to | 
the a to Bets a Colour. 


Other Calf"s Feet. 


A plit your = Calf's s Feet in halves, take 0 out 
the large Bones, blanch them and put 
them in a Kettle, with ſome: Slices of Bacon, 
ſeaſoned with Pepper. Salt, a bunch of Sweet- 
herbs, and ſ Onions. Moiſten them with 
Water and fat Broth, and ſet them a ſtewing; 
this done, take them out and marinate them. 
This done, make a Batter with Flower and 
Eggs moiſtened with Beer; take your Feet out 
of the Marinade, put them into your Paſte, 
and fry them in Hog's-lard. They being fry d, 
you may uſe them to garniſh ſome ge: Pits 


of med _ | 


"A Calf s 8 „ 
ee your Calf 's Chaldron; this 1 
put it into a Kettle with ſome Slices of 

"I ou and a piece of ſalt Pork, Onions, 

Sweet-herbs, Salt and Pepper: moiſten it with 

Water, and ſet it a ſtewing. Being done, 

take it out, and diſh it up; garniſh it with 

Parſley, and ſmall bits of Bacon, and al 

11 8 or a en ee | 
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© Calf's. Chaldron the Tralian Way. 


70 UR Calf Chaldron being dreſsd 1 
before, take well off the Fat: this done, 


4 cut it into ſmall bits; take a Ste w- pan, put 


in it green Onions cut ſmall, ſome Champig- 


nons, with'a Spoonfal of good Oil, and. put 


it over the Fire; then put in your Chaldron, 


and moiſten it with a little Gravey, Cullis, 
and a Glaſs of White Wine, and a Crumb - 
of Garlick: let it have a $008; W diſh . 

d lone it up hot. 


A Cafe, Head fared... 


\AKEa Calf's Head with the Skin, ankd 
ſcald it; it being wellclean'd, take out 


the Bens; and take off the Skin: take a 


roaſted Fowl, take alſo off the Skin of ware | 


the Bones, put the White upon a Dreſſer, with 


ſome Champignons, and a few green Onions 


cut ſmall, ſeaſon'd with Pepper, Salt, and fine 
Spice, and a very few Sweet-herbs, blanch'd 
Bacon, and Beef-ſuet, as much as you want, 


three or four Yolks of Eggs, with a few Crumbs 
- Bread ſoak d in Cream. Mince all well 
together, and pound it in a Mortar: being 


pounded, take it out, ſpread the Skin of the 

Head upon your Dreſſer, with the ſide of the 
Ears downward, and ſpread a Laying of your 
farc d Meat over it, and put to it a Ragoũt of 
Pidgeons, or of Partridges, or of Quails, or 


Ortolans, in the ſame manner as that in Bow 


peton. Cover the Ragout with the ſame farc d 
Meat, and ſo fold, or wrap up the Head, that it 


„ may 
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may appear whole, and wrap up the upper 


Part with a Flank of Veal, and tie it with 


Pack- thread. Take a Kettle of its bigneſs, ald 


put in the bottom Slices of Bacon and Beef, 
*feaſon'd with Pepper, Salt, fine Spice, a very 


few Sweet-herbs, ſome Onions: in Slices, Cat. 
rots, Parſnips, green Lemon Slices, whole 
green Onions, and Bay- leaves. Now put your | 


Oalf s Head in the Kettle, and leulon top and 


bottom alike; lay Slices of Beef and Bacon o- 


ver it, and moiſten it with Water or Broth. 
Put a Cover over your Kettle with Fire under 


and over; being well ſtew'd, take it out, and 
let it drain, in cutting off the Pack. thread; 


diſh it up, and put a Ragour of green Truf- 
fles, or Gon Ragone over it, and ſerve i it up 
| 8 8 3 0 . 

It may alſo be 'ferved up. with Cray-fih: 
to this purpoſe, they put a Ragout of Cray- 
- fiſh over it. They ſerve it alſo up in different 
Ways ; and what makes the difference, are the 
diverſe Ragollts they put over it. To make 
theſe Ragoiits, may be ſeen in the Chapter of 
Ragouts and Cullis: it may be alſo ſeryd up 
Told, : without making uſe, of Ragollts, in 
putting Cullis over it. You need but put into 


. your fared. Meat, Ham cut in ſmall ſquare | 


pieces, and good Bacon cut the ſame way, and 
Piſtache- Nuts ſcalded: all being mix d, ſpread 
it oyer the Skin of your Calf 's Head, pay it up, 
Wrap it in a Napkin, and let it ſtew as the 


"Ts er Being n well manta 6. pee 1 ſerys: it 
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up cold, cutting it into SIG de and WAR what 
Sauce you like. 1 441 Ke; 5 


Calf Head the Hannoverian War. 

UT the Calf's Head in two, but let half 

of the Neck be join d to it; ſcald it very 
white, take out the Jaw- bones, and let it boil 
in a Kettle; then ſeaſon it with Pepper, Salt, 
Sweet-herbs, Onions, ſome Slices of Bacon 
and Beef. Moiſten it with Broth; cover your 
Kettle, and put it over the Fire. Make a Ra- 
goüt with ſome Sweet-breads of Veal, Cliam- 
pignons,, and Truffles, Your Head being done, 
put it in a large Diſh, take out all the Bones, 
the Eyes, and the Brains; cut the Tongue in- 
to ſeveral bits, the Eyes, and the Brains the 
| ſame; then diſh up your Calf's Tongue, with 
the Eyes and the Brains. Put your Ragodt o- 
ver it, and let it have a good Taſte. Then 
take the Skin off the Head, and cover with. i it 
your Ragoüt moiſten it with melted Lard, 
and ſtrow it with Parmeſan; then ſend it to 
the Oven, and let it have a good light brown 
an and ſerve it up for Entry. 077 phi 


1 


| Other Calf's s H cad with fared 4 aß, 


N UT: off the Calfs Head with half of 72 
Neck joining to it; ſcald. it very Whites 
take out the Bones. This done, take a Ra- 
| gout made - with young Pidgeons, Sweet 

| breads of Veal, Cock's-combs, Champigro 18, 
and Truffles. Put all together into a Stew- 
Pan, adding to it half 2 * | of Gravey, 


Vor. H. M and 
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and as much of Cullis: let it | boil a moment, 
then take it off, and let it be cold. Being cold, 
put a Napkin in a Stew-pan, and ſpread the 
Calf's Head over it; then put in it your Ra- 
gour of Pidgeons, with a little farc*d Meat o. 
yer it. Sew up the Head, wrap it up in the 
| Napkin, and tie it well, ſo that it may keep 


5 aan like a Ball. Take a Kettle, put in it 


Slices of Bacon and Beef, with Onions; put 
in the Calf's Head, and ſeaſon it with Pepper, 
Salt, Sweet-herbs, and Onions: cover it a- 
Sain With Slices of Bacon; moiſten it, covet 
Four Kettle, and let it ſtew ſoftly over the 
Fire. The Head being done, take it out, 
drain it, and diſh it up; put a Cullis « over r it 
and ſerve it up hot for . 


Doubl⸗ Tripes of Beef, the Poliſh Wa. 
AK E ſome Tripes, let them be well 
boil'd, and very white and clean; put in 

a Stew-pan a lump of 'good Butter, green O- 
nions and Parſley cut ſmall, Pepper, Salt, Sweet 
| Herbs, and fine Spice: then put in your Tripes 

in pieces the bigneſs of a Hand, and put them 
_ over a Stove; let them ſtew ſoftly to have a 
Taſte. Then firow them with Crumbs of Bread, 
and broilthem on both ſides,and letthem have 
a good Colour. Diſh them up, and put brown 
melted Butter over them, nn a; e- 
. ee NN N 
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Other Double Trips the Poliſh Way, 5 with 
 » Saffron and Rice. 
A KE Tfipes that ate well clean d, and 
very white; let them be blanch' d, 
them into a Stew- pan, feaſon'd with Salt, Fe a 
bunch of Sweet-herbs, and ſome Onions; 
moiſten them with Water, and ſet them a 
boiling 3 take the large Gut well clean 'd and 
walk d, then take Rice well pick d, the quan- 
tity you think fir, arid waſh it. Bei walh d, 
ſeaſon it with a little Salt, and bea 4 Pep per, 
Parſley-Roots cut into Amal ſquare 1 
Parſlcy cut ſmall, a little pounded Mace, mix 
all together, and ſtuff therewith your Gut; 
but let the fat Side be always within ſide, and 
bind it up with Pack- Thread on both ends; and 
when your Tripes are half boil'd, put them 4 
ſtewing with it. They commonly boil theſe. 
Tripes a Day before; and when you will make 
uſc of them, take half a dozen of Onions, cut 
them into Slices, and put them iti a Stew. 
pan with Water over the Fite, and feaſon them” 
vith a little Pepper and Salt, and Jer them 
boil till they are very föft, and — 
them through a Sieve, like a Cullis his 
done, keep them hot, take your Tnpez „cut 
them into Slices the length of 4 Finger, and 
the breadth the ſame; put them in a Stew-" 


pan with a lump of good Butter, and giye 
them ſome toſſes upon rhe Fire: then mo! 
them with little Bröth; Teafon it with ies J 


* and abunch of Sweet-herbsy the] at in 
N 3+ 22101” your” 
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your Cullis of Onions, and two pieces of your 


Guts of Beef, ſtuffed with Rice, cach piece 
being of the length from five to ſix Inches, 


and. let them ſtew ſoftly a while, Take a little 


pounded Saffron, ſoak d in a little Broth;z let 


your Tripes be of a good Taſte, put in it 


your Saffron, till you ſee it to be of a fine Co- 
lour, then diſh them, and ſerve. them up. 


Ober Double Tri 75 the Poliſh Way, with 


S 


* 


affron. 


V 0 U R Tripes being boil das thoſe before, 


cut them into long Slices the length of a 


Finger; put a lump of Butter in a Ste w. pan, 


With ſmall Onions cut very fine, and give it 
ſome toſſes on the Fire; put in your Tripes, 


| and giye em likewiſe ſome toſſes upon the Fire, 


firow . them with Flower, and moiſten them 


With a Ladle-full of Broth, and ſeaſon them 


with Pepper, Salt, and a Bunch of Sweet-herbs, 
and let them ſtew very ſoftly; : take a little 
pounded. Saffron, ſoak d in a little Broth 3 let 
your: Tripes have a good Taſte, putting to 
them a Lemon: juice, and then your Saffron, 
till your Sauce be of a pretty deep Colout 


but take care not to put too much Saffron, 


becauſe too big a quantity. will ſpoilit: diſh 


Te. c flows them * Hoe. 0 e ot 
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pan, with an Onion cut very ſmall, and give 
it ſome toſſes on the Fire; then put in your 

| Tripes: ſtrow them with a duſt of Flower, and 
moiſten them with a Ladle-full of Broth, and 
ſeaſon them with Pepper, Salt, a bunch of” 
| Sweet=herbs, a Glaſs of Wine, and/ler them 
ſtew ſoftly. Let them have a good Taſte, then 

| thicken up your Sauce with five ot ix Eggs, a 
little Parſley cur ſmall, a couple of Shalots, 
and alittle Nutmeg 3 mix your Eggs with the 
Juice of Lemons, and ſo thicken your Fri- 
caſſee. This done, diſh it up, and ſerve it 
hot fot Entry, or Hors d Oeuvre. 

At another time you may put into yout 


Sauce a little Oil, together with a Clove of 
| «Garlick, | | | P44 | ; 


Fricaſſee + Sheep) s ES the Hallau way 


AK E your Trotters ready boil'd, cut 
them into Pieces: put into a Stew. pan 
a ibis of Butter, with -an Onion cut ſmall, - 
ſome Champignons; put all this a moment o-. 
ver the Fire, and afterwards ſtrow over them 
2 duſt of Flower, and moiſten it with ſome 
Broth. . Seaſon it with Pepper, Salt, Sweet= 
| herbs, a couple of Glaſſes of Rheniſh or other 
White Wine, a little good Oil, a Clove of 
Garlick, Parſley cut ſmall, and thicken i it with 
Eggs. Let it be reliſning; diſh it up with a 
Lemon-juice over it, and ſerve. it up hot. 
At another time, zultend of "E888, Yo 7 vu take : 
| you 210 125 irs N F 
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any Quarter of Veal i in a Cont. 


T E a hind Quarter of Veal, roaſt it 
A when it is roaſted, take it off the Spit, 
cut all the Fleſh from off the Back, Leg, and 
Loin, making a great hole or hollow place; 
mince the Veal you cut out, with ſcalded 
Bacon, Becf-ſuct, and Calf's Uader. When 
it is all well minced, ſeaſon it with Pepper, 
Salt, fine Spice, Onions, Sweet-herbs, Crumbs | 
of Bread ſteep'd in Cream, and about twelve 
Volks of Eggs: mince all together very well, 
have ready a Veal Cawl, lay it on the Dih 
vou intend to ſerve it in, lay your Quarter of 
Veal upon it, make a Wall or Rim all round 
the Loin, and upon the Leg with your farc'd, 
Meat. Vou muſt have ready a Ragoùt of Squab 
Pidgeons made thus; Take about eighteen 
0 Aeg well cleans'd, truſs the Legs inſide 
the Bodies, then blanch them in boiling Wa- 
ter. When they are blanch'd, drain em, and 
hy em in a Stew-pan with Sweet-breads, 
Muſhrooms, Truffles, Artichoke: bottoms cut 
in pieces, Cocks-combs, and a Ladle- full of 
good Broth : ſet it over the Fire to ſtew. When 
it is lewd enough, put in as much Cullis 2 
you think proper, with Lemon- juice; make 
it ſavoury, and let it ſtand to cool; thin put 
your Ragoũt in the Hollow of your Leg and 
Loin of Veal, and cover it with the reſt of the 
fate d Meat. Beat ſome Eggs, and rub em 
all over the farc d Meat, and make it as even 
and as uniform as poſſible. then lap it all = 
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with the Veal Cawl, as ſmooth as you cans 
braſh it all over with! melted Butter, firew it 
with Crumbs of Bread, then put it in the O- 


ven to bake, and give it a fine brown Colour. 


When you ſend it up, put a Roſs Cuillis, or Kfe: 


ſence of Ham under it. 


A Fillet of Veal glazid.. 


AKE a large Piece of a Fillet of Veal, cut 

off all the Skin, and lard it very fine 
with Bacon; cut a hole in the fide of it, fo 
that it may hold about ſix ſquab Pidgeons, with 
green Truffles, ſcaſon'd with Pepper and Salt. 
At another time fill it with farc'd Meat, then 


ſew it up, put it into a Stew-pan, with pieces 


| of Bacon and Ham at bottom, Onions cut in 


Slices, a Faggot of Sweereherbs, Cloves, two. 


Cloves of Garlick, wet it with Water, and 


flew it. When it is ſtewed enough, take it 


out of the Stew- pan, ſtrain the Broth, ski 


it well from the Fat, and put it back into the 


: Stew-pan : ſet it over the Fire, let it ſtew a- 


way till it becomes brown, put in your Veal, 
then ſet it over a very flow Fire, that it may 


| glazemore gently. When you are ready to 
ſend it up, put a Cullis or an Italian Sauce in 
the Diſh under it, ſo ſerve it hot. 


You may 66. Neck of Veal, or Veal Cut-- 
lets the ſame . ANN ines SEM not ned 


but not Kn Gy 
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A Quarter. of Veal roaſted. .. 


T4 K E a good hind Quartcr of Veal, " iiep 
it in Water for ſome time, then blanch 
itz then lard the Loin, and bard the Leg with 
Bacon, then ſpit it, paper it all round, and 
roaſt it. When it is roaſted, take off the 
Bards and Paper, and ſtrew the Leg end with 
Crumbs of Bread, and give it a good Colour: 
take it off the Spit, put it in the Diſh wich 
Nr r and Shalot Sauce under it. 


1.4 Quarter of Veal with Cream. 85 


. 1* RD a good white hind Quarter of . Veal 
with thick pieces of Bacon, ſeaſoned with 
Pepper, Salt, fine Spice, and Sweet=herbs: 
lard it from one end to the other, then put it 
in an oral Stew-pan that will fit it, with Pep- 
per, Salt, Spice, Sweet-herbs, Onions, a few 
_ Cloves of Garlick; then put to it a Ladle-full 
of Broth, a Glaſs of Vinegar, or the Juice of 
twelve Lemons ; put it over the Fire, that the 
Taſte of the Seaſoning may penetrate, turning 
it now and then; afterwards ſpit it, and cover 
it with Slices of Bacon; lap it round with 
Paper, tie it up well, and let it roaſt gently. 
Make a Sauce as follows; Take a good Piece 
of freſh Butter, put it into a Stew-pan, with 
a little chopp'd Parſley, grated Nutmeg, a lit- 
tle Duſt of Flower, and at leaſt a Pint of Cream; 
ſet that over the Stove, and take care it does 
not turn to Oil: make it ſavoury, take the 
| dg of Ve off the Spills put it mo - 


9 


os 
" . 
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Did, take off the Bacon, pare the Handle, 


pour the Cream Sauce over it, ſerve 1 it mu Qt 
EM Quarter of Veal marinaded.. 


12 it with thick Pieces of Ne kak. 
ſoned as before, then put it into a Pan 
that will fit it, with Pepper, Salt, Slices of 
Lemon, Onions, Bay- leaves, and Vinegar, ac. 
cording to your Diſcretion. © Let it lie in that 


Seaſoning three or four Hours, then ſpit and 
bard it with picces of Bacon, lap it round with 


Paper, and tie it well, then put it down to 
roaſt: put the Liquor that it was ſteep'd in, 


into the Dripping-pan, with about a pound 


of Butter, and baſte the Veal with it, while 


it's a roaſting. When it is roaſted, take off 

the Slices of Bacon, put it in the Diſh you 
intend it for, and put Eſſence of Ham over it; 
ſerve it hot. Inſtead of Eſſence, e wy 
: make uſe of a thick Poivrade. 


4 Hind Quarter of Veal fare 4 and a 
AKE a good white Quarter of Veal, lay 


it on a Table on the Kidney ſide, ſplit it 


on the Boney ſide of the Leg, and ſtretch the 
Fleſh and the Skin: makea little farc'd Meat, 


made of the White of Fowl thus; Take a 

Pullet or Capon, bard and roaſt it; when it 
is ready, take it off, and bone it; put to it 

ſome Onions chopp'd, forme + Muſhrooms, 
| Calfs Udder blanch'd with a little Bacon; ſea- - 
ſon'd with a little Salt, Pepper, fine Spice, two 
or three Lolks of Eggs e and a few 8 
Oz: 


of Bread ſteep'd in Cream. Mince all wel 
together, and pound it in a Mortar ; then 
it out, and put it upon the Veal, that yon 
have laid open, then put a Ragotit of ſquab 


. - Pidgeons, or other things, as you would for? 


Pulpatoon. Cover the Ragout with ſome of 
the fame farc'd Meat, and fill your Quarter of 
Val with it, ſo that the Ragour and farcd 
Meat may be well clos'd in it: ſew it up, then 
blanch it, and Jard the Loin end; ſpit it, and 
bard that part that's not larded, lay it round 
with Paper, and: tie it with. Thread, roaſt it, 


baſte it now and then. When it is ready, take 


off the Paper, and drudge it with Crumbs of 
Bread; then take it off, put it in the Diſh, 
. make a hole in the Leg end, as big as the bot- 
tom of a Plate, and put into it a Ragout of 
Mufhrooms or green Truffles, and ſtick it 
round with Athlets of Sweet-breads, and fat | 
Livers ; ſerve it with Gravey, Cullis, or Eſ- 
ſence of Ham under it. 


Veal ala Bourgeoiſc White. 


C UT pretty thick Slices of. Veal, lard it 
with Lardoons of a Calf's Udder, ſeafon'd 
with Pepper, Salt, fine Spice, Parſley, and 
young Onions chopp'd. Put ſome Slices of 
Bacon in a Ste w-pan, and lay your larded Veal 
upon it; put it over a ſlow Fire at firſt, "he 
it may ſweat, then give it a Colour on 
ſides; put in a little Flower, and ſome gool 
clear Broth, and let it ftew gently, When it 
is , skim off the 1 bind the Sauce with 
1 two 


* 
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two or three Volks of Eggs, a little Lemon- 
juice; make it K Say it in the Piſb. 
ſerve it hot. (cd * | | 


4 Breaſt or LR o* Veal 3 a Ja Braiſe. 5 


AKE a Breaſt or Loin of Veal, lard it 

with thick pieces of Bacon, ſeaſon d with 
galt, Pepper, Spice, and Herbs: take an o- 
val Stew- pan, lay ſome Slices of Bacon at 
bottom, ſome Slices of a Fillet of Veal, ſea- 
fon'd with Spice, a few Sweet-herbs, Onions, 
Carrots cut in Slices, a few Slices of Lemon; 
then put in your. Loin of Veal, and let the 
| Kidney fide be uppermoſt, with the ſame In- 
gredients over as well as under; then ſet it a 
ſtewing, Fire under and over. When it is 
ready, take it out and drain it, put-it in the 
Diſh you intend it for, with a Ragout of Sweet- 
breads, Cocks-combs, Truffles, and Morells 
_ over it: ſometimes a Ragout of Cucumbers, 
Aſparagus, Lettice, Peaſe, or any other Ra- 
gout you think proper. The Chapter for Ra- 
golits will direct you how to make theſe dif- 
. ferent Ragonrs-.: | 


EP / Loin of Veal with . TE bs 

"AK E a good white Loin of Veal, lard it 
well with thick pieces of Bacon and 
z put it into an oval Stew- pan, put to it 
ſome Onions cut in Slices, Sweet Baſil, Thyme, 
e Coriander- ſeed pounded a little, 

Salt, Pepper, a good piece of Butter, and ſix 
Pints of Milk. Put it over the Fire, that it 
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18 THE MODERN CO CH 
may taſte well of the Ingredients for about 
| half an hour, then take it off the Fire; take 
a Stew-pan, put into it two Handfuls of 
Flower, two or three Volks of Eggs; wet it 
with either Milk or Cream, When it 1s di- 
lured, put it to your Loin of Veal, ſpit it 
and roaſt it; beating it afterwards with that 
Batter. Obſerve that it grows cruſty and of a 
good Colour. When you are ready to ſend 
it up, put it in the Diſh you intend it for, with 
a Poivrade Sauce under it. You'll find' the 
Manner how to make the Poivrade in = 


55 Article or Chapter for Cullis. 


mor” Breaft of Veal fare 4 * e 


AKE a Breaſt of Veal, and run a Knife 

| betwixr the Fieſh and the Bones, and 
ſtuff it with farc d Meat, then ſew or skewet 
it. Blanch and lard it very fine; put it into a 
Stew-pan proper for it, with thin Slices of 
Bacon under it. Seaſon it with Salt, Peppet, 
fine Spice; put the larded Side of the Breaſt 
downiwards, put to it ſome Onions cut in 
Sliccs, a few Sweet-herbs, ſome Slices of Veal, 
Ham, and Bacon over it: ſeaſon it well, let it 
few gently, and take care it does not colour 
too much. When ir'is ready, and of a good 
colour, take it out, and let it drain: put it 
on the Diſh you intend it for, put to it Eſ- 
ſence of Ham, or a Ragoũt of Lettice, or of 
| N Aſparagus, or” 0 lerve it. 
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2 Leg or Loi of Veal, like Ss: Urg2ON.... 
\AKE agood white Leg or Loin of Veal, 


lard it with half e and half Ham. 


Take a large oval Stew- pan that will fir it, put 
our Veal. into it with Slices of Bacon, H 


; 24d Veal under it, Sweet Baſil, Thyme, Bays 


leaves, Salt, Pepper, Garlick, Onions, Cloves, 


a Lemon peel d and cut in lives, a Pint of 
Water ; then put to it as much Wine as will 


cover it about two Inches higher than the 
Meat; cover it cloſe, Fire under and over, 


When it is ſtew'd enough, take it out of the 
Stew-pan, put it into your Diſh, with EC 


ſence of Ham, or Poivrade,, made thick over 


it ; ſo ſend it up hot. You. may letit lie i in 


its ak aha ſtand to . and ſend 1 it * 


5 geld. 


9 A 
1 8 9 Is 7 


4 Breaf of Veal fry. 4 2 by 


Brel the Breaſt of Veal ; ; . is ; done 
enough, take it out of the Pan, and cut 
it into two long ways then marinade it with 


| Baſjlig, Slices of Leman,, Parſley and Vincgar: 
let it lic in that Liquor about two Pour, b 
take it out, drain] ir. and dry, it, Fith.a ( £ 


r 
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TPPETs Salt, Onĩons cut in Slices, Bay- leaves, 
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190 THE MoDERN COOK 
Vou may likewiſe dip it in beaten Eggs 


ſtrowing ſome Flower over it, and let it try 
as before. | 1 


nei of Þ Veal F walk * 
C* U T the griffely End of a Breaſt of - Veal 

in ſmall pieces, blanch it in Water; 
and when it is blanch'd, take it out to drain, 
put a piece of Butter in a Ste w- pan, and the 
Griſſels to it, a Bunch of Sweet-herbs, Salt, 
Pepper, and Muſhrooms : ſet the Stew-pan 0- 
ver the Fire, ſimmer it a little, add to it a 
little duſt of Flower, ſimmer it a little more 
after the Flower is in; then wet it with good 
Broth, and let it ſtew. When it is about half 
done, add to it ſome blanch'd Aſparagus-tops, 
Artichoke-Bottoms, according to the Seaſon; 
then to thicken the Sauce, take three or fout 
Volks of Eggs, a little Cream, and minced 
Parſley. When your Meat is ſtewed enough, 
put your Eggs and Cream to it: keep it al. 
ways ſtirring, that it may not cutdle, aal it is 
as thick as you would have it. Seaſon it as you 
like, and make it ſavoury; ſo ſerve it hot. If 
you would do it with Verjuice, put Verjuice 
inſtead of Cream. You may do ir ſometimes 
brown, by putting Gravey inſtead of Broth, a- 
bout two handfuls of Peaſe, inſtead ofA ſpara- 
gus, bind it with Veal and Ham- Cullis; ſeaſon 
it as you like, make it ſavoury: put your Gtiſ⸗ 
ſels in the Diſh you intend it for, your Ra- 
gout over itz o ſerve it not. wi 


THE MODERN COOK. Tor 
You may do Chickens and Pidgeons 1 the - 
ſame Ways ML og oa | „„ 
Breaſt = . in + Galantine, bi 
"AK E a Breaſt of Veal; and take out all the 
Bones, ſtretch ir, and beat it as flat asFou- 
can; ſeaſon it with Parſtey, Thy me, Marjo- 
ram, Winter Savery, Marygolds, all Well 
minced, Pepper, Salt, Nutmeg; rell it up 
well, and tie ir very cloſe, then tie it up in a 
Cloth, aud boil ir in good ſeaſon'd Broth, 
Wine, and a little Thyme. When it is boil'd, 
| let it cool in the fame Liquor; tend it up, 
either whole: or in Slices, oy a Niet; 
e it as r like. h . 


e Vaal Blanguets: TT ety 
PAKE a piece of Roaſt Veal, cut off all 
1 the Skin and nervous Parts, into little thin 
e put fome Zuttet in à Ste w- pan over 
the Fire, with ſome chopt Onion; fry it a 
little, then add a little Duſt of Flower to it, 
and wet it with good clear Broth: put to it a 
Faggot of Sweel ; herbs and young Onions; 
ſeaſon it with Spice; make it of a good Taſte, 
then put in your Veal, bind it with Eggs and 
Cream like a Fricaſflee, a little Shalot, Roca 
bole, and Parſley chopt imall, and a little 
grated Nutmeg and Lemon juice, make it ſas 
voury ;and laſt uy 225 put in a Sp 
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with the Skin, and braiſe it; then take Sor. 


it very well, put it over the Fire in a Ste w- pan 
With a little Butter, chopt Parſley, Onions and 


der of Veal is ready, take it out and drain it, 
the Skin, put ſome of the Sweet-herbs under 
oy with melred Butter, and ſtre over it ſome 


5 it hot. 11 * 


| Boi: the Neck of Veal in your Soop3 
f the Fleſh from off the Bones, and make it 


Folks of Eggs and Crumbs of Bread; put em in 
the Oven, give em a good Colour, then put 
em in your Diſh, n Gravey * chem, 

ſerve” em * 
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=P Shoulder of Veal à la — 


AK E a Shoulder of Veal, take off be 
Skin, that it may hang at one end, cut 
13 of Bacon and Ham, ſeaſon'd 98 | 

Pepper, Salt, fine Spice, fine Herbs, and lard 
the Shoulder of Veal with it: cover it again 


rel and Lettuce pick d and waſh'd clean, chop 


Muſhrooms. The Herbs being ſte wed tender, 
put to it ſome good Cullis, bits of Ham and 
Sweet-breads, cut in Dice. When the Shoul- 
put it in the Diſh you intend it for, take off 


and over, put the Skin over it again, wet it 


Parmeſan ; give it a Colour in the Oven, ſerve 


4 Neck of. Neal i in fee 4 * „ 


when it is boil'd, take it out, and cut all 
into a good farc'd Meat, then form the fare d 


Meat like Cutlets, with the Ribs ſtickingout, 
put em into a Baking · pan, do em over with 


IE eas IP Soares So Af PEE. 2h. x 
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4 Filltof 2 ful 4 4 11 8 


lard it with Bacon 


your Filler, . and ſeaſon it gently, put to it 


Slices of Onions, a few Cloves of Gatlick, « 
Slices of Lemon, Bay-leaves, and a little Oil. 
Cover your Stew-pan, put Fire under and o- 


ver, that it may ſtew gently. When it is 


ready, take out your Fillet and Slices of Bacon, 
put in a little Broth, Gravey and Cullis; let all 


boil a little while, and skim the Fat off very 


well, and ſtrain it thro a Sieve upon your Fil- 
let; ſerve it hot. You may do it ſometimes 


without Oil, becauſe every body does not 
like Oil. It i is ſufficient, that it is done e- 


nough, and made ſavoury. You my; ave 


out the Cullis if you pleaſe. 
Veal Cut lets Papilotes. 


AKE &+ Neck of Veal, cut it Jade Cut- 


lets, in as handſome à manner as you 
can, put em into a Stew- pan with ſcrap'd Ba- 
con, Salt, Pepper, Sweet-herbs, and Onions; 


ſet all over the Fire for a minute, to give e 
a Taſte, then make a little farc d Meat with: A 


bit of Veal Beef. ſuet, andS weet- herbs, mince 
very well together ; ſeaſon it as you thi 


per, then put em up in Paper, with ſome — 
farc d Meat under and over them in the Paper; 
place em in a Pan, and: bake” em in reer ; 
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AK Ea Fillet of Veal a little mortified, 
| n and Ham, put ſome 
Slices of Bacon into a-Stew=pan 3 then put in 
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194 THE MODERN cook. 
or under a Baking Cover. Ne they a arc 


E ſerve em up hot. 
A Breaſt of Veal en NT 


"OUR Breaſt of Veal being ms 24 
Braiſe, ſplit it in two, and lay it in its 
Dith Get in readineſs a farc d Meat of Capon, 

and make with it an Edge round your Diſh. 

Then rub this farc d Meat with beaten Eggs, 

to make it ſmooth. This done, put in your 

| Ragotit of Sweet-breads and fat Livers; and 
put over the Breaſt of Veal, ſome of the ſame 
farc'd Meat, which you'll colour with beaten 

Eggs, in ſtrewing ſome Crumbs of Bread over 

it. Then let it be bak d; and when done, and 

pretty brown, take it out, take off the Far, 
and ſerve it go. Sk 

You'll find the manner of making Fwed 
Meat in the * of! Fare d M e 


CH A P. VII. 
of Courſes with B of. 


A roltd Buttock of Beef. 
OUR Buttock of Beef ee bond. 
” n it in two, ſtretch it on a "Preſle 
dation; it with thick Bacon well ſeaſon d. Then 
mince together ſomeboil'd Ham, Pepper, Salt, 
_ Sweet-herbs, fine Spice, Parſley and Chibbol, 
= "Crumbs of Bread boikd. in ſome Cream, 
aud chree or fbur Volks of Eggs, and then 
pound ole in a Mortar. Which hon 


; gone, * your minced | — over your * 1 


T HE MODERN COOK. 19 
roll it up, and tie it with Pack-thread. Take 

a Pot or Kettle, and lay in the bottom of it 

ſome Slices of Bacon and Beef, ſeaſon'd with 
Salt, Pepper, Sweet-herbs, fine Spice, Onions, 
Carrots, and Parſneps z then put in your Beef, 
laying over it ſome Slices of Bacon. Then co- 
ver your Kettle cloſe, and let your Beef be a 
doing during ten or twelve Hours, with Fire 
over and under it. Make a Sauce thus: Take | 
ſome Ham cut in Dice, ſome Muſhrooms and 
Truffles cut ſmall, with Chibbol and Parſley. 
Toſs it up in a little melted Bacon, and then 
moiſten it with ſome good Gtavey. When 
your Sauce is almoſt done, take off the Fat, 
thicken it with ſome Cullis of Veal and Ham ; 5 
and when you are ready to ſerve, put in it an 

Anchovy cut ſmall, with a few Capers. Vour 
Piece of Beef being done, drain it, diſh it up, 
putting over it your Sauce; let it be reliſhing, 
| ſerve it up hot for alarge Courſe. _ 5 
At another time you may ſerve this Piece 
of Beef with a Ragout of Sweet-breads and 
Cocks-combs, as ſaid in the Chapter of Ra- 
| golts, where you'll find the manner of N | 
king this Ragout. 5 | 


A ſhort Rib a Beef ala Balle. =” 
JAKE the firſt ſhort Rib of Beef which 32 
the moſt Fillet; rake off the Fat, and lard 
it With fat Bacon, ſcaſon'd with. fine Spice, 
Sweet-herbs, Patſley, Chibbols, Muſhrooms, 
and Trufftes cut ſmall. Then tie your Beef 
with Baek thread, * it in the Borto! or a 


F 
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Kettle with Slices of Bacon, and over theſe 
ſome lean Beef beaten, flat, and about the 
thickneſs of a Finger. _ Seaſon it with fine 
Spice, Sweet-herbs, Onions, Carrots, Lemon, 
Bay -leaves, Pepper and Salt; and then put in 
it your ſhort Rib of Beef, its Fillet turn d to- 
wards the bottom, to make it more reliſhing: 
and after you have ſeaſon d ĩt top and bottom a- 
like, lay over more Slices of Bacon and Beef, 
cloſing the Cover with Paſte, with Fire under 
and over. Whilſt. your Beef is à ſtewin 
make a Ragout thus; Take S r been 
fat Livers, Muſhrooms, Truffles, 1 5 9 
tops and Artichoke bottoms, if you have any, | 
tols it up in melted Bacon, moiſten it with 
Gravey, and then thicken it with a good Cul- 
lis of Veal and Ham. When you are ready to 
ſerve it up, take your Beef out, drain it, and 
diſh it up with your Ragoũt over 16. 
This ſhort Rib of Beef may likewiſe be 
ſerved up with the following minced Sauce, 
vis. Mince together a little Ham, Chibbol, 
Truffles and Muſhrooms; toſs it up, moiſten 
it with Gravey, and thicken it at laſt with a 
Veal Cullis; adding to it Anchovy cut ſmall, 
and Capers. Serve. up your Beef with this 
5 Sauce ig? 

Lou may alſo ie the fame Piece of Beef 
85 Ragout of 3 or With ſome ſmall 
Onions, or ene Cardoons, or with Ccl- 
1 or at lat with a Ragoit ol Cycumbers, or 
e, Take. ſeveral, Cucumbets cut them 
two, take aſe 85 3 cut them, 1 


2 7 
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ther with two or three Onions, in Slices, and 


let theſe marinate, during two hours, in Vi- 


negar, Salt and Pepper. Then wrap up your 


Cucumbers and Onions in a Napkin, and 
ſqueeze; em, then roſs them up in melted Ba- 


con; and when they get all a Colour, moiſten 


them with Gravey, and put them a ſtewing. 


When you are ready to ſerve, take off the 


Fat, thicken your Sauce with aCullis of Veal and 
Ham, and pour it over your ſhort Rib of Beef. 
You may make uſe of the ſame an pr we 


Cucumbers for all ſorts of roaſted Meats, ,' 


A farc d ſhort Rib of Beef. 


yo U may ſtuff this Piece of Beef itt 3 a 
Salpicon. See how to make it in the 
Chapter bf Ragoilts. Or elſe your ſhort Rib of 


Beef being almoſt roafted, you'll take off the 


Fleſh in the middle, and mince it with mid- 
dling Bacon, Beef. ſuet, Sweet-herbe, Spice, 


cc. Then ſtuff with this your ſhort Rib of 
Beef between the Skin and the Bone, ſewing 

itcloſe ; and let it be quite done. This muſt 
be ſeryed up hot, with a little Cullis over it. 


A ſhort Rib of Beef in Balbon. 


T* K E the firſt ſhort Rib of Beef, take off 
| its Fillet, and bone it. Lad it with fat Ba- 


con and Ham, and make aSalpicon thus: Take 


blanch d Swect- breads. cut in Slices, the. Eleſh 


of Pullets, Paxtridges and Pidg sons, With 


ſome Muſhrooms: and Truffles, benen +" 
Salt, Ee Sweet=herbs,Sp ice, ra W Ham cut 


in Dien e cut 1 Chibdol, Tae I 
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of Bacon, Beef, and Onions: put over theſe 


Tor. A Brigker of Beef, put it in Water 


Garlick: put them in the middle over your 
ſhort Rib, and ſew it up; make it as round ag 
you. can, tie it with Pack- thread, and do it 
2 la Braiſe. When you are ready to ſerve up, 
take the Pack · thread off, diſh it up, put over 
it a minced Sauce, or a little Cullis with Ancho- 
vies cut ſmall; ſerve it up hot for a firſt Com: 


4 roll d ſhort Rib of Beef... 

AK E the firſt ſhort Rib of Beef, A it, 
lard: it thro' and thro with Bacon and 
Hara, ſeaſon'd with Salt, Pepper, Sweet- 
herbs and Spice. Then roll up your Beef, 
tie it with Pack- thread, then place it in the 
bottom of a Baking- pan, or Kettle, with Slices 


your Beef; ſeaſon it with Salt, Pepper, Sweet- 
herbs, Cloves, Onions and Carrots; pour in 
it a Bottle of White Wine, and lay over more 
Slices of Beef and Bacon. Cover your Pan 
cloſe, with Fire under and oyer ; keep i in your 
Fire, Your roll'd Beef being done, drain it, 
take off the Pack-thread, and diſh it up with 
a Cullis, or a minced Sauce over it: ſerve! it 

up hot . a _- Courſe, | 


Beef en Bebe 


during five or {fix hours. Then take it 
out, wipe it, and rub it well with three 
quarters of a pound of Salt-petre; ſeaſon it 
th Sweet-herbs and 80 en h. up 
and put it 
Anger 


4 5 . 1 | | 
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under Ground during ſeven or eight Days. | 
Then take it out of the Ground, and put it in 
a Kettle, with Slices of Bacon and Beef, O- 
nions, Carrots, Cloves, and ſome werte 
herbs z filling the Kettle with Water, and 
boiling it ſlowly. Vour Beef being boil'd e- 
nough, diſh it up with what Sauce you pleaſe, 

or without Sauce: ſerve it . hot for a firſt : 


Another Piece Be Beef ir 19 fro 
common) for a dainty. Dip. ” 


AK E the fineſt Buttock of Beef deus 
get, take out the large Bone, but don't 
| ſpoil it, and put it in Water during five or fix 
hours. Then take it out, and wipe it with a 
Cloth; lard it through: and through with a 
large wooden Larding-pin': ſeafon your Lar- 
doons of Bacon with Salt, Pepper, Sweet- 
herbs, Spice, and Salt-petre mix'd together. 
Rub alſo your Beef, all oyer with three quar- 
ters of a pound of pounded Salt-petre, and 
ſeaſon it with Sweet · herbs and Spice. 2 
do the reſt as in the Article before. 8 Ret 


A Joint of Beef 3 a h vel. MET, 
ARD a Buttock of Beef thi 
con, place in the bottom of a Kettle Slices 

of Bacon and Beef, with Onions, Carrots, 
Sweet Baſil, Thyme, Bay- leaves, Cloves, Salt, 
and Pepper: put over theſe your Beef, ſcaſon 
top and bottom alike, andi lay over more Slides 


of Beef and Bacon... Then pour in it ſome 
N4 Water 


Water urg a eee _ Wines 3 cover coke Kets... 
tle with Paſte; round, and let it ſtew about ten 
hours, with Fire both under and over. Be- 
ing done, take off the Fat, ſerve it up Ink: 


F with al minced Sauce or a eee over it. 


Another Joint of B 8 


D ＋ your Joint be half ſalted, put itina «Kee | 
tle with Spice and Onions; fill the Ket- 
tle with Water, boil and skim it. Being 
done, diſh it up, take off the Fat, and ſerve it 
up hot for a Courſe, re 3 minc cd, W or 
E C 334 | 


wy Joint of Beef with 1 Salt. | 
A K E a Buttock of Beef, ſalt it, and ſea- 
fon it with Sweet-herbs, Pepper, and a 
little Salt-petre. Lay it in this Seaſoning three 
or four Days; then put it in a Kettle with O- 
nions, Carrots, Parſneps, Sweet-herbs, Bay- 
leaves, and Cloves: ſeaſon it again with Salt 
and Pepper, and fill this Kettle with Water. 
When your Buttock is boil'd enough, diſh it 
up, garniſh it with green Farſley, and ſerye 
it up hot for a a 5 


Ge" E Ta 2 wilecs of Beef full of Gravey, hath 
you'll corn all over, and ſeaſon it with 
Pepper and pounded: Cloves. Then pound a 
couple of Shalots, ſome Rocamboles, Sweet 
Baſily/Thyme, and Parſley: put in a Glaſs of 
Wine, * and pou Four Beef to ma- 
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rinate in it about two hours. Then lard yoẽjẽ = 
Beef throughly with thick Bacon, ſtew eit with 
ſome Cullis, Bay-leaves, and a Glaſs of White 
Wine. This Beef 2 la mode being cut in good 

Slices, is commonly ſerved up cold, with] Par- 
+4 cut ſmall abe. a e or Ee a Break- . 


5 Beef d 4 S 1 
T. the Nut of a Leg of Beef, and lard 
it with Slices of Bacon, about the big= 
neſs of half a Finger, being firſt ſcaſoned with 
Salt, Pepper, Sweet-herbs, Spice, a couple of 
Cloves of Garlick cut ſmall; ſome Parſley, 
and Chibbol, all 'mix'd together: Then lay 
in the bottom of a Kettle ſome Slices of Ba- 
con, Beef, Onions, ſweet Baſil, Thyme, and 
Bay. leaves: put over theſe your Beck, ſeaſon- 
ing it with Salt, Pepper, Cloves, ſome Cloves 
of Garlick, putting in it ſome Glaſſes 
of Wine; lay over again Slices of Bacon 
and Veal. Then cover the Kettle cloſe with 
Paſte, and let your Beef be ſtewed about ten 
hours. When done, if you'll ſetve it up for 
2 hot Courſe, diſh ĩt up whole, or cut in Sli- 
ces, with its own Liquor, and Lemon: juice. 
| You may alſo. ſerve it cold, and Haben it e 
be more reliſhing.c) . 1 10 EIS | 


Another Sort of Beef... in ber Cling ers. 
AK E a Nut of Beef, and mince it with wo 
a bit of Bacon, and a bit of fam; ſea- 
bon it t with Salt, Pepper, "Parſley," Onie 5 
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Shalots, and a Crumb of Garlick. Mix ſome 
Bacon and Ham cut in. Dice, then lay ſome 
Sheets of Paper over a Dreſſer, put upon them 
two Slices of Bacon, then your Beef ſpread at 
length with ſome other Slices of Bacon over and 
round: Wrap up the whole in the ſame 
Paper, roll it up, and tie it with Pack- thread. 
Then wrap up this Beef a ſecond time with 
Paper, and tie it again with Pack- thread. 
Then mix two handfuls of Flower with 
Water, and make it pretty thick, and 
roll up in it your Beef. This being done, 
put your rolled Beef into hot Cinders, and 
let it ſtew five or ſix. hours: or elſe you 
may bake it. Do not take off either the 
Pack · thread or Paper of your Beef, till cold; 
then cut it in Slices to be ſerved up cold. If 
you will ſerve it hot, diſh it up with Grave) 


and Eſſence, heat! it, and ſerve i it with Lemon- 
juice. 1 


Ribs. of Beef call d 2 la St. A * 
TAKE ſome Ribs of Beef, beat them 
flat, take out the Sinews; let not your 
Ribs be too long, and lard them with Bacon 
and Ham ſeaſon d. This done, wrap them up 
ſeparately in Paper, and tied up with Pack- 
thread to be bak'd 4 /a Braiſe. Being done, 
take off the Pack- thread and Paper, firew over 


emCrumbs of Bread, and broil them on a ſlow 


Fire, to colour them. And when they are 
ready, diſh them up over a Nemolade, and 


Journ them: * hot fot a Courſe, 5 
0 Kum 
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Ran Stakes of Beef. . Rs; 


C U T ſore Rump-Stakes, beat them flat, 
take the Fleſn of a Capon, a bit of a Fil- 
let of Veal, ſome blanch'd Bacon, boil'd Ham, 
| Sucet - herbs, Sweet · breads, Parſley, Chibbol, 
Truffles and Muſhrooms, well minced toge- 
ther. Put in it three or four Volks of Eggs, 
with a little Cream; then put your minced 
Meat over the Rump Stakes, roll them up, 

and tie them with Pack- thread, and let them 
be done in a Braiſe: then let the Fat drain 
off, and having cut your Stakes in two, diſh 
them up, the cut- ſide upwards. You may pur 
a Ragout or Cullis over them. 

This minced Meat may be uſed likewid: 
with all ſorts of Fowls, when required in great 
Entertainments, with Veal dreſs'd with Sha- 
lots, with farc d Fricandos, Gr. eee OW 


Filets of B ef with e . F 


A KE a Fillet of Beef, put Slices of Bacon 
and Paper round it; put it to roaſt, but 
let it not be too much done. Then cut this 
Fillet in Slices, diſh them up with a Ragoũt 
of Cucumbers, ſpoken of in the Article of the | 
ſnort Rib of Beef à 44 Braiſe. 

The fame Ragolir war 62 be Rane with all fon 
of Filets. fi 6 


5 4 R D3 your ee pots marinate-it $i 0 W.. 
“ hegar, Salt, * and Onions aud let 
it 
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it roaft lowly. Being done, diſh it up with 


good Gravey and Truffles; 3 garniſh your Diſh 


with marinated Pullets and e or * 
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ae illets of Beef after the 1 han . 
AK Ea Fillet of Beef, cut it in thin Sli 
ces of its own length, beat them flat, and 


Lcd half of them with middling Bacon. Make 
a Stuffing thus, vis. Take a Fillet of Veal, a 
bit of Bacon, a bit of Beef- ſuet, and a Calf 8 


Udder blanch'd ; cut this in bits, which put 
in a Stew- pan, ſeaſon it with Salt, Pepper, 


8 and a little Garlick ; blanch 


This done, mince the whole together 
pk in it Crumbs of Bread boil'd-in Milk, and 
two Volks of Eggs. All this well mix'd, put 
your larded Fillet in a Difh, ſeaſon it with 
Salt, Pepper, . Swect-herbs, Spice, a little Gar- 
lick, the Juice of two Lemons, with a Spoon- 
ful of Oil. Let your Fillet marinate about 
two hours, take it out, put ſome of your 
Stuffing over it very thin, roll up theſe. Slices 
with the Bacon on the outſide, and tie them 


up with Pack-thread. Then take a ſmall Ket- 
tle, and lay in the bottom Slices of Bacon, 


Ham, Veal, and Onions; put over them your 


_ roll'd Slices with their Marinade, and lay again 
oyer the whole more Slices of Bacon and Veal, | 
pouring over a couple of Glaſſes of White | 
Wine, and ſome Gravey. This done, let 


your Slices be done, Fire under and over; 


and When ready, take them Out, and i _ 


=. 
„ 
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them. Strain off their Sauce, take off the Fat, 
put it in a Ste w- pan on a quick Fire, with 
ſome Cullis, till it is reduced to a ſhort Sauce 
enough ſor your Slices. Let your Sauce be reliſh- 
ing, pour it over your Slices, and ſerve them up 
hot. If you'll glaze them, make a jelly with 
a Fillet of Veal, and ſome Te: and glaze 
them as glaz'd Sweet- breads. 22 33 
'You may likewiſe make 415 of Fillets of 

Veal or Mutton, inſtead of Fre of Bee, and 
dreſs them the ſame way. e e 


Another Way of lle Ig Hillers of Beek 


y OUR Fillets being cut, larded, filled up 
wich Stuffing, and rolled up after the 
$ ſame manner as the foregoing ones, do them 
| 4 1a Braiſe; then drain them, diſh them up 
with a Cullis over them, and ſerve them vp | 
hot for a Courſe. + „ eS es, 4, 1551 


Fillers of . Beef after 160 Indian np. > 
AKE aFiller of Beef, lard it with mid- 
dling Bacon, and lice it on the ſide it is 
not larded. Then marinate your Fillet during 
two hours, with Salt, Pepper, Sweet-herbs, 
Garlick cut ſmall, the Juice, of two Lemons, 

and a Glaſs of good Gil. Put your marinas 
ted Fillet wrapt up in Paper upon a Skewer, 
tie this to the Spit, and baſte it With your Ma: 
rinade, which muſt be mix'd with a_ Glaſs of 

White Wine. 'Your Fillet being done, take 
off the Paper, diſh it up with an Italian Sauce, 
and 7 it up hot for 2 firſt Coutle... 3 
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| == This Fillet may be likewiſe ſerved up not 


— marinated, with Sparzſb. Cardoons, i, 
Endiv e, cc. 


Aparbe⸗ cause With % Beef 
O U may take a Joint of Beef a little 


* ſalt, boil it, and ſerve it up for a {mall 
Courle, 'earniſh'd with Parſley. _ | 
Thin Slices of Becf may be ſerv d likewiſe 
with a Sauce made with Gravey, Parſley, Sha- 
lots, or Rocamboles cut ſmall. _ 
| You may alſo boil a Brisket of Beef, and 
when half boil'd, lard it with thick Ba- 
con, ſcaſon'd' with Salt, Pepper, pounded 
1 Cloves and Nutmegs; lay in the bottom of 
. an earthen Pot ſome Slices of Bacon, ſeaſon 
z them with Salt, Pepper, a bunch of Sweet. 
herbs, a little White Wine, Slices of green 
Lemons, Bay-leaves and Broth, and let it 
ſtew ſoftly. Your. Brisket Piece being done, 
ſerve it up hot with a Ragolit, made with Sli- 
ces of Beef, "Fulbrooms,” n Caper, 
and Olives. 
When you ſerve up Beef with a Sauce cal- 
led Vinaigrette, take a Fillet of Beef, beat it 
flat, lard it with thick Fat, and boil it in Wa- 
ter and a Glaſs of Wine: ſeaſon it with Salt, 
Pepper, Cloves, Bay- leaves, a bunch of Swieet- 
herbs; make it reliſhing. The Broth of this 
Fillet being thickened, let it cool in +4 
fame earthen Pot: ſerve it up with Slices of 
emo ls ED a little N 3 
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' Neats- Tongues ſmoaked. 


Tongues, call'd Fourrees, explain d e 


| after ; but you muſt not ſcald theſe Neats- 
| Tongues, only ſoak them in Water, and cut off 


the big Ends, and drain them; then ſalt them, 
and leave them in their Brine three or four 
Days. And if you have any other Meat to ſalt, 
as Veniſon or Pork, you may do it in the 
ſame Brine. The Veniſon or Pork ſo ſalted, 

may be ſerved with Peaſe. As for your Neats- 
Tongues, when they are ſalted enough, hang 


them up to ſmoak till dry. They arc dreſyd 


after the ſame 1 manner as HOgr: TOOgAS, call & 
Fourrees. 3 | 


"Ach cir Neats-Tongues. me 


po I L a Neat's-Tongue with a little Salt 2 
a bunch of Sweet-herbs, then cut off the 


thicx end, skin it, and lard it. Then ſpit it, 


and baſte it with Butter, Salt, Pepper, and 
Vinegar.- Being roafted, cut it in Slices, let 
them ſtew a minute in a Remolade, made 


with Anchovies, Capers, Parſley, Chibbol 
cut ſmall, ſome Beef Gravey, Salt, Pepper, Ro- 


cambole, and alittle Vinegar. : deer. ſerve it 
up hot for a 'Courfe. | 2 

This Tongue, cut in Slices, n likewiſe 
ſerve with a Ragout of Muſhrooms, Sweet- 
breads, Artichoke-bottoms;' Salt, Peppers and 


Butter, or melted Bacon. Theſe Slices are 
ſtewed in this Ragout; but you muſt uſe no 


Vine ar, but on baſte i it with Butter. AF. 
* : Calves 


7 


HE muſt be ſalted the ſame as Hog 5 
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_ Calves Tongues are dreſsd after the fame | 
manner, and may be ſery'd up with a Pepper 
Sauce, or a ſweet Sauce. | 1 

Another Courſe with N. n rate | 
36 1 L this Tongue after the ſame man- 
ner as that before. Skin it, lard it the 
croſs Way, let it be done à la Braiſe. When 


vou diſh it up, cut it in two, ſo that the Bacon 


"wt the infide may be ſeen. Put over it a Ra. 


gout of Truffles, or a Raa and ſerve it we 


hot. | 


A Nears ger 1 the Poliſh h War. 

Fon E a Neats-Tongue, put it in boiling 

Water, and take off the Skin: let it be 
done 4 la Braiſe. When your Tongue is 
boil'd, cut it in two, but not quite off, and 
flick it with preſerv'd Lemon, and Slices and 
Sticksof Cinnamon. Then put ina Stewing · pan 
over the Fire, a bit of Sugar, a Glaſs of Wine, 
and a little Gravey. The Sugar being melted, put 
in your Tongue, and let it ſtew a little while; 
then diſh it up with your ſweet en #4 


ſerve it up hot for a Courſe. 


4 N eats-Tongue after another 1 


HIS Tongue being done 4 /s Braiſh 
of lard it with fine Bacon, and put it on 
the Spit. And when roaſted, diſh it up, pour- 


ing over it a thick Pepper Sauce, or a Sweet 
| Sauce. 5 ES TI $ a . of _ | 8 | 
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| Another Near S- Haney 


Tow your Neat's- Tongue on burning 
Coals, and take off the Skin, then lard it 
a- croſs with thick Bacon; do it 2 Ja Braiſe. 
When your Tongue is done, take it out, cut 
it in two, but not quite off: diſh it up with a 
minced Sauce, or an Anchovy Sauce over it. 
| You may alſo ſtrow your Tongue with, 
Crumbs of Bread, broil it, and ſerye it .up 
vith a Remolade under it. = 
At another time, your Tongue being an > 
into thin Slices, you'll place them in a Diſh, I 
with either a minced Sauce, or a little Cullis i 
with an Anchovy cut ſmall over it, "NE ſerve — 
it up hot for a Courſe. e een = 


3 Pater-Stucł G e 8 
P: Brisket of Beef, -which after eight Days Fs 
I ſoaking in Brine, is hung up during three WY 
Months. 25 boil it, after it has gone thro” i 1 
many Waters to unſalt it. It is ſerved up hot ũ⁶³ - 

with Colliflowers, or Cabbage, or Spinage, 5 
and Butter thickened. Alſo this Brisket may 
be ſtewed with Carrots; and is „ 
eaten in 25 and the Months 9 


V * ; 
* 2 - 
* 

% 


R 


"THE MODERN cook: 


0 H A P. VIII. | 
oe Crore wich young * alk. 


Wung Rattirs en Bottines. 5 


: A K E ſome young Rabbits, skin them, 
rand cut their Legs off, out of which you 
muſt take the Bone, and part of theFleſh. Make 
a Salpicon with the Fleſh of your Rabbits, and 
Muſhrooms, Salt, Pepper, Parſley, and Chib- 
bol : fill the Legs of your Rabbits with this 
Salpicon, and then ſew them up. Blanch'em 
in Butter, and lard them with middling Bacon; 
then lay in the bottom of a Stewing- pan Sli- | 
ces of Bacon, Veal and Ham; put over them 
the ſaid Legs, ſeaſoning chem with Salt, Pep- 
per, Slices of Onions, Sweet -herbs, and a 
bunch of Parſley: make another Laying of 
Slices of Bacon and Veal, moiſten the whole 
With Broth, cover the Stew- pan, and let your 
Legs be done flowly, with Fire under and o- 
ver. Being „take them out to drain; 
diſh — with ſome Eſſence of Ham; ſerve 
them up hot for Courſe. = 

Another time you may make a Cullis with 
the Bones of your young Ries a bit of jack 
and a bit of Ham. 141 


Tt nung Rabbits en bocdacs Ys | Mendy 


HILL the Legs of your Rabbits, order and if 
arc them as befote, put them in a2 S ,. 


5 


— 
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pan, with Slices of Veal and Ham, ſome O- 


nions, and a bunch of Sweet-herbs. Seaſon 
the whole with Salt and Pepper; moiſten it 
Vith a Glaſs of White Wine. The Legs be- 

ing done, take them out, and ſtrain off the 


Broth; ; put it again on the Fire in the Stew- 
ing- pan, to let it boil, till it be turn'd to a 
Jon 3 then put the ſaid Legs in this Jelly. 

ut them on hot Cinders to glaze ſlowly. 
Being — put in the ſame Stew- Pan a little 
Gravey and Cullis, with a Lemon- juice; which 
being mix'd with their Broth, put it in your 
Diſh, and lay your Legs over it: : ſerve them 
up hot for a Courſe. 

If you have no Cullis, mix dame fine Flower 
with ppt : £590 


Toung Rabbits au Gite. 


3 


T4 K E young. Rabbits, skin them, and 


make a ſmall Stuffing with their Livers, 


ſome Parſley, Chibbol, == and Calf's Ud- 
der. Mince the wha: rogether, and ſeaſon 


it with Salt and Pepper; then put this Stuff: 
fing in the Belly of your Rabbits, and ſew 
them up; place their fore Feet under their 


| Noſe, and their hind Feet under their Bellies. 


Then lard them, dreſs them, and ſerve. them 


after the ſame manner, as the Legs nn 


7 ung Rabbits in Fr icandos „ 


OUR Rabbits being skim d, bone _ 
put in their Bellies a little Salpicon, made 
vid all LG: of fine Meat. Se uf Nan 
ET O02 Rab= 
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Rabbits thus filled up, giving them again their 
own ſhape , blanch them in Butter, and lard 
them with middling Bacon. When done, 
ſerve then) up as the Rabbits en Bottiner. 


Young R . roll 4. 


Y OUR Rabbits being skin'd and boned as 
: thoſe before, cut ſome Bacon and: Ham 
in Slices; then lay your Rabbits on a Table, 
with your Slices one after another over them, 
Vi. a Slice of Bacon between each Slice dof 
Ham: ſeaſon them with Salt, Pepper, Sweet- 

| herbs, Spice, Parſley and Chibbol. Roll your 
Rabbits, wrap them up in a Boulting-Cloth, 
and tie both ends with Pack-thread ; let them 
be done à la Braiſe. Being ready, take them 

out to drain; diſh them up with an Italian 
Sauce, or an Eſſence, or a Sauce made with 


Champaign over them: ſerve n up hot for 
9 firſt n. 8 | 


EY. Tung Rabbits Mirez. _ 

J K IN and,bone your Rabbits, leaving their 
Heads and their N ecks. Lard them with 
Bacon, and make a Stuffing with their Livers, 
ſome Calf's Udder, a bit of Bacon, and ſome 
Whites of Fowls; mince the whole together, 
thicken it with a couple of Volks of Eggs, and 
ſeaſon. it with Salt, Pepper, Parſley, Sweet- 
| — Spice, and a little Garlick ; cut ſome 
2 and Ham in Slices. This done, lay o- 
ver Jour Rabbits, Slices of Bacon and Ham, 

r oyer your _— 3 _ 


THE MODERN COOK. 213 
beginning from the Legs to their Heads, which 
muſt not be roll'd up, and tie them with Pack- 
thread. Lay in the bottom of a Kettle ſome 
Slices of Bacon, V cal, or Beef, put over them 
your Rabbits, ſeaſon; them with Salt, Pepper, 
Sweet-Baſil, Onions, and Cloves of Garlick. 

Make mother Laying over with your Slices, 
and put in it a couple of Glaſſes of White 
Wine, with a Ladle-full of Broth. Cover 
your Kettle with Fire under and over. Your 
Rabbits being done, take them out, take off 
the Pack- thread, diſh them up, ſo as to make 
their Heads face each other; pour over them 
ſome Eſſence of Ham; ſerve them up hot for 
a firſt Courſe, which at leaſt muſt be with two 
Rabbits. „ . 


Sung Rabbits in Galantines. 


GIN and bone your Rabbits, make a Stuf- 

fing with a Calf's Nut, a bit of Bacon, a 
bit of Beef ſuet, a blanch'd Calf's Udder, a 
bit of Ham, and ſome Crumbs of Bread, bold 
in Milk, Mince the whole together, ſeaſon 
it with Salt, Pepper, Parſley, Chibbol, Sweet- 
| herbs, and thicken it with three or four Yolks 
ol Eggs. Your Stuffing being ready, cut ſome 


Bacon and Ham in Slices, as alſo ſome ſcalded 


| Almonds and Piftachos, with Volks of hard 
| Eggs. Lay your Rabbits over a Dreſler, put 
oyer them a Laying of your Stuffing, as thin 
28 a Kaife's Blade. Lay croſs over. this your 


Slices, ec. thus, VIS. Eirſt, a Slice of Bacon, 


1 one of Piſtachos „one Tolk more, and at 
O 3 . nat 


1 * 
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laſt aSlice of Ham. Do the ſame over and over, 


Flower. Your Rabbits being thus ordered, 
roll and wrap them up in a Boulting-Cloth or 


Ham over them. 


Diſh, if you let them grow cold in the Pan. 


and let their Shoulders be Whole, and break on- 
bit of Butter, a bunch of Sweet-herbs, a cou- 
Flower, moiſten it with a little Gravey, Broth, 
and two Glaſſes of White Wine. Add a feu 
e take off the Fat, thicken your Sauce with Cul- 


8 F 
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till your Rabbits be entirely cover d: then put 
over theſe a ſecond Laying of Stuffing, which 
you'll daub over with a couple of Volks of 
Eggs well beaten, and ſtrow over ſome fine 


a Napkin, tying them with Pack-thread. Do 
them a Ja Braiſe, with Fire under and over. 
When your Rabbits are done, take them out 
to drain, take off the Pack- thread, ſerve them 
up hot for a Courſe, with ſome Eſſence of 


You may likewiſe ſerve them up for an 


You may alſo, when they are cold, cut them 
in Slices, to garniſh ſome cold dainty Diſh, 


4 F ricaſſee of young Rabbits with White 
ine. 


KIN and draw your Rabbits, cut thei 
Legs in two, and Ribs and Loins in bits, 


1y their great Bones. Put in a Stew-pan 1 
ple of Onions, and your Rabbits: toſs it up 
now and then, frow over a Duſt of finc 
Mushrooms. When your Ragolit is dons 
Is; let it be palatable. Squeeze in it a Lemon. 


N 3 ſerve it up hot for a firſt Courſe. 1 
%% > oi 


a 
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| Another Fricaſſee of young Rabbits, the 4 
Muſcovite Way. | 


OUR Rabbits being ordered, and cut 27 
thoſe before; toſs them up over a brisk 
Fire, with ſome melted Bacon, a bunch of 
Sweet-herbs, and a couple of Onions. Then 
put in ita couple of Glaſſes of French Bran- 
dy, keep it ſtirring, whilſt your Brandy burns ; 
but as ſoon as the Flame is out, put in a 

ſmall Ladle-full of Gravey, and as much of 
Cullis; let it ſtew ſlowly. Add ſome Muſh- 
rooms. Your Ragout being done, take off 

| theFar, diſh it up, with a Lemon-Juice ſquee- 

ed over it: ſerve it up hot fora firſt Courſe. 


A Fricaſſee of Joung Rabbits, with green 
Peaſe. 
* OUR Rabbits being ordered, and cut as 
thoſe before, toſs them up with ſome. 
Butter, a bunch of Sweet-herbs, and a couple 
of Onions; ſtrow them with a Duſt of fine 
Flower, and moiſten them with both Brotlf 
and Cravey. Then put in your green Peaſe, 
with Muſbrooms, if you have any. When 
your Fricaſſee is enough, thicken; your Sauce 
with Cullis, and ſqueeze over it a Lemons 
juice; let it be relif hing ; and ſerye- it 1 hot 
for a firſt Courfe. 45, $97 + 
Lou may make this Feicadſte with 4 white 
Sauce, moiftening it with Btoth inſtead of 
5 1 0 and 3 ine 1 225 with 1 Yolls 
% "9 and Cream. 1282 7 K Bs 74 r 
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Nu Rabbits en Cu | 
S IN and draw your Rabbits, fry them 2 
T little in ſome Butter or melted Bacon, with 
Muſhrooms, and Sweet-breads, Seaſon the 
whole with Pepper, Salt, Sweet-herbs, Spice, 
Parſley, and Chibbol cut ſmall, Get a Stuf- 
fing ready, made with the Livers of your 
Rabbits, and ſome ſcrap'd Bacon, ſeaſond 
with Salt, Pepper, Parſley, and Chibbol 
cut ſmall. Then make, with Sheets of Pa- 
per, a Cheſt the length of your Rabbits; put 
your Stuffing in the bottom of it, place your 
Rabbits over it, add their Liguor, lay over it 
ſome Slices of Bacon. Your Cheſt being fil. 
led, let your Rabbits be done in the Oven, or 
in a Baking-pan, with Fire under and over. 
Your Rabbits being done, take off the Slices 
of Bacon and the Fat; place your Cheſt in 
' your Diſh, ſerve it up hot for a firſt Courſe, 


, Rabbits in a Stew-pan.. | 

UT your Rabbits in four, lay by the 
— Livers. Lard your Rabbits with thick 
Bacon and Ham, ſeaſon'd with Salt, Pepper, 
Sweet-herbs, and Spice. Lay in the bottom 
of a Stew-pan, Slices of Bacon and Val, 
place over them your Rabbits; ſeaſon them 

with Salt, Pepper, Sweet-herbs, Spice, Oni- 
ons, Chibbols, Parſley, Carrots and Parſneps; 
lay over again more Slices of Bacon and Veal. 
Let it be either bak d or done in a Stew-pan, 


Fire. under and over. In the mean while: 
W 
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make a Cullis with Veal and Ham cut in Sli- 
ces, which you likewiſe put in the bottom of a 
Stew-pan, With an Onion and Carrot cut alſo. 
| in Slices. After this, cover your Pan, put it on 

' moderate Fire, to let your Rabbits ſweat, 
till they be ticking at the bottom: then put 
in a little Butter, with a Duſt of Flower, and 
tir the whole together. Moiſten it with both 


Gravey and Broth, ſeaſon it with Muſhrooms, 


Parſley, a couple of whole Chibbols, three or. 


four Cloves, and let it ſtew ſlowly. This done, 


pound the Livers of your Rabbits, mix them 
with ſome of your Cullis, and put them in 
your Stew- pan. Keep your Cullis a little 
longer on the Fire, then ſtrain it off into an- 
other Stew-pan. Your Rabbits being done, 
take them out to drain, and put them in your 
Cullis, and let them ſtew. over a ſlow Fire, 


Being ready to ſerve up, diſh, up your Rab- 


bits, et your Cullis be reliſhing, and pour it. 


over them: ſervethem up hot for a firſtCourſe. 


The ſame Cullis may be > uſed with hot 


Rabbit TO: 


yo U K 1 Rabbits being dons i in a Stew. pan, 


Lara over them ſerxe ee 5 1 fox. a fil. 
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as ſaid before, take inſtead of the Cullis, 
a Ragout of Ham, call'd Saingara, in which 
put your Rabbits; let them ſtew. a little, and 
being done, and diſh'd up, put your Sin- 
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with a Ragoũt of Endive, or a Ragoũt of 
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Theſe Rabbits may be alſo ſerved up eit tha 


Cucumbers, You'll find the manner of ma- 


king theſe two nn gp” in e N fone of 
E. ge Wee 


et” 


Rabbits ee b Trufles 0 or Aras; Sth 


yo O UR Rabbits being, as ſaid before, lane 
ien Stew-pan, and drain'd, ftew them 
in a Ragoũt of Truffles or Muſhrooms, which 
you muſt keep in readineſs, made thus, vis. 
Toſs up ſome Truffles or Muſhrooms in mel. 
ted Bacon, moiſten them with Gravey of 
Veal, and ſome Eſſence of Ham. Thus be- 
ing ſtew-ed during a quarter of an hour, take 
off the Fat, and thicken ROWE. Sauce 2 4 
Cullis. 

When you are ready to ſerve,” diſh up your 


Rabbits, let your Ragout be reliſhing, and 


pour it over them, and ſerye it up hot for 
a firſt Courſe. 2 ”= 


Jong Rabbits the Iealian Way. 


For your Rabbits in pieces, leave RA _ 


Legs and Shoulders whole, cut the Loins 
in two, cut off their Ribs. Lard the Legs, 
Shoulders, and Loins with thick Bacon and 


Ham, put in a Stew-pan Slices of Veal, 
Ham, and Onions, placing over theſe your 


Rabbits: ſeaſon: them with Salt, Pepper, a 
Sprig of Baſil; ſome Muſhrooms, whole Trut- 
fles, if you have any, Lemon Slices, ſome 


LlOves'D or — a Spoonful o youe ber 
TOW, and 
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and a Glaſs of White Wine: hay over more 
of your Slices of Veal and Ham. Cover the 
Stewing-pan,' and let your Rabbits ſtew lowly - 
with Fire under and over. Being almoſt done, 
take out your Rabbits, Truffles, and Muſh: 
rooms, keeping them warm in a Diſh; put | 
your Sauce on again for a minute, taking 
off the Fat, put in it ſome Gravey and Cul- 
lis. Then ſtrain off your Sauce, pour it - 
ver your Rabbits, Maſhrooms and Truman 
and ſerve it up hot for a firſt e Meg e 


5 8 


1 os x imball of Rabbits. - 


v oUR Rabbits being cut in pieces, and 

done à la Braiſe, make a Ragouit with 
Sweet-breads of Veal, fat Livers; Cocks- 
combs, Muſhrooms and Truffles; toſs it up 
in melted Bacon, and moiſten it with Gravey. 
Let it ſtew about half an hour, take off the 
Fat, thicken your Sauce with Cullis of Veal 
and Ham, then take the pieces of your Rab- 
bits out of their Braiſe, and put them in this 
Ragoũt; let it be relifhing and cold. Lay in the 
bottom of a Baking- pan a thin Laying of Paſte, 
for a ſhort Cruftz "place in your Ragout 7 
Rabbits, lay over more Paſte, then let it be 
baked, and when enough, turn it upſicle down 
into your Diſh. Make a hole on the top the 
bigneſs of a Crown piece, to ſee whethet your - 
Ragol is boiled ſhort; put im it a little thin 
Cullis. This ſort of Diſh of l 5 tobe 


ſeveat u TOP for a Courſ. 22 
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ſorts of Meat of Fowls, Veniſon, ec. after 


You may prepare after the ſame manner All 


having been done in a Braiſe, with Fire under 


and over. 


i bs 7 oung Ralbirs 4 la FROG, 
DL RD your Rabbits, and ſpit them; which 
being done, fry a little in Bacon, put in 
fine Flower mix'd together, Slices of Ham 
beaten flat, adding a Bunch of Sweet-herbs, 
and good Gravey not ſalt. Let it ſtew ; and 


| When ready, thicken your Sauce with Cullis, 


putting in it a little Vinegar. Your Rabbits 


being roaſted, cut them in four, diſh them 


put over them your aforeſaid Ragout of H am, | 


rake off the Fat, and ſerve it up hot for fl I 


Courſe. 
4 Ragots 3 Hare, caltd Civet. 


O UT a Hare in pieces, leave the Legs 2 


Shoulders whole, and lard with thick 
Bacon all your pieces, which blanch with 
melted Bacon. Let them moiſten with ſome 


Broth, and ſome White Wine; ſeaſon them 


with a bunch of Swcet-herbs, Salt, Pepper, 


| Nutmeg, a Bay-leaf, and ſome green Le. 
mons. Fry the Liver by itſelf, pound it and 
ſtrain it off with ſome ( ullis, A ſome of the 


Sauce of your Ragolit, which mix with the 


laid Livers; 3, then ſerve. it up hot for a fic 


Wi as 3 
Such 48 have not yy C 


onveniency of. ma- 
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made yellowiſh. 
The Civets of all ſorts of Veniſon are to 1 
made after 25 e manner. 


of Ducks and en. | 


Duckling with green Praſe-Purry.. 


AKE ſome Ducklings, well ſcalded, 
pick'd and drawn, blanch ſome Lettu- 
ces, cut them in pieces, and put them 


con, ſome Butter, Parſley , green Onions, 
| Salt, Pepper and Sweet-herbs; give it 

ſome Tofles, and fill up the Bodies of your 
Ducklings with it; take a Stew-pan, and lay 


after you have ſcaſon'd them. Cover them 
top and bottom alike of Bacon, and wet them 


and has taken Colour, wet it with 


— c ww — — —  _ 


fine Flower and Bacon, fry d together, and : 


cena? mh 


into a Stew pan, with ſome ſcrap'd Bas. 


in it Slices of Bacon, put in your Ducklings 


with a Spoonful of Broth, then put them to 
ſtew gently 3 take care they are not over-done. . 
Io make your Green Purry, take a Stew=- _ 
pan, and put in it about a Pound of a Fillet 
of Veal. Cut into Dice ſmall Slices of Ham, 
a couple of Onions, a Carrot cut in bits, put 
it over the Fire. When this Meat is ſticking, 


Both, put your Peaſe into a Stew=pan, for 
your Peaſe- Purry, with ſome Butter. Let it 


be uon a TR TONE take a N 1 5 
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222 THE MODERN: cook. 2 
of Spinage, with the tops of green Onions 3 
handful of Parſley; blanch them all. Being 
blanch'd, put your Greens in freſh Water 
ſqueeze it, and pound it well in a Mortar, 
with your large Peaſe: take your Meat out 
of the Stew-pan, and put in your Peaſe 
and the Green of your Onions 3 ſtrain it 
off. Obſerve, that it is not too thick, and 
that your green Peaſe may not loſe !their 
Taſte, gently ſtew them dry with a bit 
of Butter only. Being done, put it into your 
Purry, let it be of a good Taſte. Your Duck 
lings being done, take them out and drain them, 


"© diſh them up, and put. your Purry over them, 


and ſerve them up hot for a firſt Courſe, | 
Dacklings with green Peaſe. _ 
AKE ſome Ducklings ſcalded, pick d 
and drawn, blanch ſome Lettuces; when 
blanch'd, put them in-freſh Water, and ſqueezc 
them well; cut them in pieces, and put em 
in a Stew-pan. over the Fire, with a bit of 
Butter, Salt, Pepper, Parſley, and green O. 
nions minced ; give it ſome Toſſes, then fluff 
your Ducklings with it, and put them a doing 
ina white Braiſe : put in a Stew-pan Slices of 


Bacon, then put in your Ducklings, and ſea- 


/ y 
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ſon them with Salt, Pepper, Onions cut in 
Slices, Sweet Baſil, and Slices of Lemon. Co- 
ver them top and bottom alike, with Slices of 
Bacon, and wet them with Broth, then put 
them to boil over a flow Fire: Take your 
green Peaſe, and put them into a Stew-pan, 
with a bit of Butter over a Stow, wit h a {low 
Fire; ſtir ( them 1 now wandt then. Being done, _ 
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in ſome Cullis, and Gravey, as much as you _ 
think proper, and make them boil.” Take the 
phat off, let it be of a good Taſte. Your Ducks 
lings being done, take them out, drain them 
and diſh them up, put your Ragoùt of Peaſe 
over them, and ſerve it hot for firſt CONT 5 


| Dacklingi with Cacumbers. 


AKE ſome ſcalded Ducklings, done in the 
ſame manner as the above- mention d; 
the difference is, that inſtead of green Peaſe, 
you take ſome Cucumbers. After you have 
taken the Parings off, you ſplit them in four, 
and take the Inſides out; then you cut then 
in what ſhape you pleaſe, and blanch them; 
take them out, put them into a Stew- pan 
with ſome Gravey and good Cullis, and let 
| them boil well. Being well done, and of a 
good Taſte, take your Ducklings out of their 
Braiſe, and put them to drain, and diſh them 
up; put your Ragolit of Cucumbers over them, 


Vith the Juice of a Lemon, and ſerve it up! hot & 
% for a Weed pr rer 1 


Duaclling mth ſmall Oni: 

TAVE ſome ſmall Ducklings ſcalded, 10 
well pick' d, drawn, truſs d, ſtuff d, and 
done the ſame as thoſe before; take ſome ſmall 
Onions, and cut off the Roots and the Ends, 
and blanch them in ſcalding Water. Being 
blanch d, pick them; and put then into 4 
Stew-pan, with a little Broth and a little 
Stavey, | and” make © then” _ upon T Fire 

; ws i * 


224 THE MODERN COOK. © 
Fire. Being done, thicken them with a little 
Cullis: and your Ducklings being done, take 
them out and drain them, and diſh them up. 


and put your Ragout of Onions over them b 


and ſerve them up hot for a firſt Courſe. 


You may dreſs green Geeſe and Ducks i in atk 
fame . as your Ducklings. (90 


| Ducks a la Braiſe. WO 7 
AKE ſome Ducks pulled dry, ſi uche 
pick, draw, and truſs them; lard them 
with thin Bacon, then tie them with Pack. 
thread, and make a Braiſe as follows: Take 
a Pot or Kettle, and lay in the ſame Slices of 
Bacon and Beef; put in your Ducks, and ſea. 
ſon them with Onions, Sweet Baſil, ſome 
Bay-lcaves, ſome Garlick, Salt, Pepper, Cloves; 
and covering them top and bottom alike, yet 
them with Broth, cover them and put ln 
a2 doing, Fire under and over. Make a Sauce 
with Onions, Muſhrooms and Truffles minc'd; 


- takea Stew=pan with ſome Butter, put it o- 


ver the Fire, and put your Onions in it, then 
your Muſhrooms and Truffles, and ſtrew them 
with a Duſt of Flower, wet them with Gra- 
vey, and take off the Fat; and at the lat. 
thicken it with Cullis. Put in an Anchovy, 
and ſome Capers cut ſmall. Your Ducks be- 
ing done, take them out, drain them, and diſſ 
them up, and your minced Sauce over _ 
"m 2 en up | hes for a _ vg 
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Pu bs wit h f nice f 1 RM TE] 

AK E fome Ducks, ſindge, 4 5 _ 
draw them, mince the Livers with alittle, 
ſcrap'd: Bacon, ſome Butter, ſome green, O- 
nions, Parſley, e fine ell a 
rooms, Salt and 
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25 Lone Ducks wot N them off, . 
= take away the Bacon and the Pack-thread 
lice them on the Breaſt, and. cruſn them be- 
tween two Diſhes; pur t their Grayey into your | 
| Sauce, diſh; them up, put your Sauce with 
the Juice of Oranges over. them, and, ſcrye 
| them up hot for a firſt Courſe... Hey: my 
| be ved up without being Mi 6d. 


\ Dicks with 0 „Re,. 


TA K E ſome Ducks, ſindge, 725 piling 
- draw. them: take ſome Oyſters ready 
- pick'd, put them into a Stew-pan with But- 
ter, ſome teen Onions cut (mall, ſome 
„ Parſley, Muſh doms, 'Sweet;herbs, fine Spice, 
- W Salt and Pepper: put the Stew-pan over the 
h Fire, and let your Oyſters take a Toſs; then 
, put in the Juice of a Peman, arid pu them 
in the Bodies of your. Ducks, and th c 


| Rumip x ro keep in Your C Orfters.. Spit YO your 
| bade ky we "PB, ag WY N Pl 355 5 n W 5 
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of Bacon 2 Bak?” put Ae to the Fire, 
Take ſome © Oyſters, blanch them in their Li- 
quor, kecp the Liquor, take out the Hards, 
take a Stew-pan, and prit in the Liquor, and 


ſome Cullis, as much 5 as you think fit, and 


tet it boil” well, and bee of a good Tafte. Then 


put in your Oyſters and the Juice bf a Lemon. 


Your-Ducks being done, take them off, and 


take the Slices of Bacon away d : diſh chem wy up 
with your Ragotitof Oytters Over them, and 
ſerve them -up Hor for af firſt : Courſe.” 0 Sh 2 
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NO » Duckr"in"Shees, with Offers.” 


draw them; put Butter 7115 Salt in the 


Bodies of them, and put them to the Spit, 


wrap'd up in Slices of Bacon and Paper. Take 
forme Oyſters and blanch them; dem blinckts 
let em be picꝶd well, Ph into a Stew-pan 
ſome good Eulls, A 'Gla of White Wine, 1 


8 0 of Rocamboles cut ſmath; make your 


Cullis boil, then put in "your. Oyſters: take 
ye ur Ducks off, and” 7 DE the Brei 
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THE MODERN COOK. 
thin Slices, and put them in a Ste w-pan with 
ſome Cullis, ſome Shalots cut [Mall, the juice ? 
of an Orange being put in the Diſſi. Tou wall 


ſerve them in a little grated Parmeſan; and put 
it over the Fire ; after Which, diſi up your 
| Slices, and ſome grated Parmeſan ver them. 
put them under a Cover, with Fire over it, 
to get a Colour; Sparc. 45% the Juice iof'ia Le? 
_ over a and Jeon it PP Hot W firſt 
een e eee 1 2 An Hat 


* 


nne N inn Oh "WIG 
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AKE ſome Ducks, pick theme very 
| 1 clean, ſplit them in the Back, raiſe the 
Skin, and take off almoſt all the Flefn on the 
Breaſt. Take this Fleſh, and cut it in Dice, 
with ſome Flefh of Partridges if you will, and 
the White of Chicken, or or Pullets. Lou may 
do your Grenadins without the Meat of other 
| Fowls, taking only chat of your Ducks, with 
ſome Sweet- reads, ſome Veal Ham, Mufh:- 
rooms, Truffles, pickled Cucumbers cut in 
Dice, ſome ſcalded Piſtachos cut in two. Put 
ſome melted Bacon into a Stewepan; and put 
in it all your Fleſh; and ſeaſon it With Salt, 
Pepper, Sweet-herbs, fine Spice, green On- 
ons and Parſley. Light a Stove; put vou Fon 
over it, and let it be reliſhing ; Putdimuhe 
Juice of a Lemon; and let it cl. Being 
cold, ſpread the Skins of your Ducks over 
dhe Dreſſer, and lay over them your Salpidon; 

then fold up the Skins, and ſeu themußb then 
blanch aa + Bijeter/andimake = 
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them very. plump. After „ich, .- You. lard 
then with fine Bacon z being larded, put them 
into acdecp Pan, with ſome bits of Veal; Ham, 
and Onions; then wet them with good Broth, 
put them ta doing gently, and put in 2 Glatz 
ot good White Wine, if you can get an). 
Being done, take them out, and keep them 
hot, ſtrain off the Broth, and put it again o- 
ver the Fire, and let it boil to a Caramel, or 
127 Take care, that it is not too high co. 
1lonr'd, and put in your Grenadins on the fide 
of the Bacon. Being glazed as tliey ſhould be, 
and being ready to ſerve up, put a Cullisof 
Ham into the Diſh: you will ſerve them in; 
put in your Grenadins, and ſerve them 1 
for a firſt Courſſqq-. Ain , Bet 
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12 PAE E e Ducks, pick them, flit them 
on the Backs, and boil them. Lard the 


5 
Inſide of it with Ham, and take care not to 
2 Skin; then make a Salpicon, Ibis 
is the way of making it; Take 1 65 Fleſh of 
Ducks; and eut it into Dice, with ſome, Sweet- 
3 ſome White of Pullets, Chickens, or 
Pattridges, and ſome Bacon, cut with ſome 
Muſhrooms and Truffles, if you Have any. 
ut: en damen all well ſeaſoned With Salt, 
der, Sweet herbs, and ;fine Spice: take a 
Stew. pan and put 3 in it a little melted Bacon, 
and put it over a Store well lighted, and put 
inrit Al. vour Fleſh 3, tir it with a wooden La- 
 dlegaput > the Juice of a Lemon, let it be on 
8 „ EIS TEE LEN © * 1 6 5 A 
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good Taſte, ſpread the / Skins of your Ducks 
over your Dreſſer, lay oyer the ſame your Sal, 5 

picon, take up the Skins, and ſew it up: get 5 

them be found and plump. After Which, yo 

put them in a Braiſe, lay in a Kettle Slices cf 
Bacon, Beef, or Veal; then put in it four 

| Balons, and ſeaſon them with Salt, Pepper, c 
Cloves, Onions, and Sweet Baſil, and cover 
them top and bottom alikè, with Fire under 
and over. Being done, take them out, and 
drain them: diſh them up with Gravey of Ham 
oyer 3 and ſerve them has hot-4 or, 2 firſt : 


| 8 in Vallon- 1c 
AKE your Ducks, being pick d, p 
them on the Back, and bone them 5 but 

Ene the Legs and the Wings hanging to em: 

then make a Salpicon, as if it was for Ducks in - 
Balon.  Mince»the. Cuttings of your Ducks 
with a little Veal, Bacon, | Beef-ſuet, ſcaſon 
it with Salt, Pepper, Sweet-herbs, fige Spice, 
and Muſhrooms, if you have any, and the 
Volks of a few: Eggs. After which you mix 
your Salpicon with your Stuffing, and ſtuff 
your Ducks with it, which are to keep . 
ſhape... Truſs the Legs and the Wings, r 
be done the ſame; as the Ducks in Balop, and 
| ſerve them up with a Ham-Cullis, or a min- 
ced Sauce z. or take ſome, Slices of Ham very 
thin, and cut them in Dice. Put them into 
2 Stew. pan over the Fire, and let them bpil 

n When they begin to take Col gr, 
| _ E 3+ put 
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put in ſome Butter, with a duſt of er,: 
wet it with Broth and Gndveyr: let " by! of a 
good Taſte, and the Fat Weib taken off. . Your | 
Dicks being done, take them out, ànd drain 
them; din them up with your Sauce over 
them, 7 5 youe them up Hot 3 CY roy 
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TS a Water Bird, ek likes a Purb, but the 

Fleſh of it 18 n e, oclicives "_ 
that of Ducks. | | 
Lou dreſs Mc; al forts of ways, as ; yo u 0 
e LIP | Fb 


6 Redderke with Obbige:Fuite: / PF 
"A KE ſome Ruddocks, pick'd and drink, 
1 + mince the Livers with a little grated Ba- 
con, a Piece of Butter, and ſeaſon it with 
Salt, Pepper, Sweet-herbs, fine Spice, Parſley, 
green Onions cut ſmall, and fome Muſhrooms, 
"Ir you have any. Mix them all together, then 
put it in the Bodies of your Ruddocks: put 
them to the Spit, and wrap them up in Slices 
of Bacon and Paper, and roaſt them. Pick 
ſome Shalots, and cut them very ſmall, and 
put them into a Stew- -pan with a little Gra- 
vey, and a little Eſſence, ſome Orange-pecl 
_ beaten, and put it over the Fire. Your Rud- 
_ © flocks being done, take them out, diſh them 
up, let your Sauce be reliſhing,' put it oe! 
your” Ruddocks, With an Orange. juice, and 
"ry — up hot for 2 firſt” Courſe. M 


5 N Duc 


\ 


E 
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Hat ſome wild or fame. 1 TSF draw-an 

tru, them, lard t Veg with thick Bacon 
ſeaſon d. Take a Kottle big enough, which 
line with Slices: > Bacon and Beef: add to it 
ſome Onions, ſome. Carrots, Lemon Slices, 
Swect-herbs, Pepper, Salt, and. Ceres put 


in it your Ducks, cover them top and bot 


tom alike ; da them with Ire une fo and O2 
ver. This ſort of Cour e is ſetvec ſeycral | 


| Ways; vis. with Turnios. Vou cut ſome 
Turnips into {mall bits, in what ſhape yu 


pleaſe, blanch them in ſcalding Water, then 
take them out; after which, put them to ſim- 


mer in a Stewepan, with Grave & and. Cullis. 


Let your Ragdüt be of a good Taſte; and 
when yqu are ready to 1650 take yur Ducks 
out of the Kettle, AION em of draig :gi{h - 
them up, and 185 Vf. 8 Turning vr 
ver them, and lerye them 

Thoſe that will net go 10 we Expency of; a 
Braiſe, the Ducks being. laxded, Fai ow. thera 


with Flower, blanch them into, ſome. Bacon, 
to taxe Colour, then put them into a Kettle: 


brown ſome Butter with Flower; and when 


brown, wet it with ſome Rrath, and put in 


two Glaſſes of White Wins, ang Aeglaa it +. 


Wh Salt, Peg Per, Cle 99855 Onions, Slices of 
Lemons, Par | 
it to 9 Why, . bone [apo it 115 e all 


"7 Wal 


$ " with Gee 
F * K E ſome Ducks, draw and pick 2 
clean; let them be half roaſted, then 
take them off, and pur them into a Diſh./ Cut 
them by Slices, ſo as to ſtick to theDucks, 
put ſome" Salt, beaten Pepper, with the Juice 


_ of two Oranges. Turn them, and ſqueeze 


them down with a Plate' a little over the 
Stove 3 then turn them again, and ſerve them 
up hot in their Gtarey. | 


Ducks a ala Braiſe; with a Ragoit over them, 


* HESE Ducks are dreſs'd in the ſame ' 
manner as before mentioned. Make a 
Ragoiit with ſome Sweet-bread of Veal or 
Lamb, ſome fat Livers, ſome Cocks-combs, 
Muſhrooms, Truffles, Artichoke- bottoms, and 
tops of Aſpatagus: wet them with a good 
Grabey, and thicken them with a good Cullis, 
then diſh up your Ducks, with your Ragout o- 
ver it, and ſerve it up hot. You may ſerve 
Ducks with all ſorts of Ragoſits, made with 
Herbs; but your Duck yy be N done 
in a Braiſe. C1 


| Darko with fall Peaſe i ina White gau 


AK E a Ragoũt with ſmall Peaſe, 2 
little freſh Batter, and a duſt of Flowet, 
With ſome Pepper, and Salt, and wet it with 
18. roth. Then you ao ee to 2 
thicken it with the Volk of an Egg, and a 


kite S Went diſh PP} ow Duch done r 
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4 Braiſe 3 put Four: Ragoiit over it, and ſetve 


it up Hot! If Ge aan in 


This ſane Ragotit 11 Peaſe may ſerve wits. 
Bicaſts of Veal done in a Braiſe, with a Ter- 


rine of Griſtles of Veal, dreſs'd likewiſe in 4 
Braiſe. This Ragoùt of Peaſe may alſo be uſed 
with green Geeſe, and e v you 


155 the ſame as Ducks. e Ve 
„ A 


Ducks with Obers, e ee 
r0UR Ducks bein 5 done in a © pea 5 
t with two or three 


Muſhrooms, and two or three Truffles, a lit- 
tle melted Bacon, and wet them with Gravey. 


you make a Rago 


Being done, you thicken them with a good 
Cullis, a moment before you ſerve. You 
have Oyſters blanch'd, after Which you put 


them into your Ragoũt; then put your Ra- 


goüt again alittle while over the Fire: diſh up 


your Ducks, and put your Ragoũt over them, 
and ſerve it up hot. You mult obſerve, that | 
the Oyſters muft not boil, "VOTE 1 are e 


paper oh 1 


1 make a Ragoũt of Cucumbers, which 
put over your Ducks. You: will find the way _ 


of __— it in the Chapter of E . 


7 5 Ducks fuff * 3166 Bi -+ 
0 U R a Stuffing of the W 5 


1 or of n as it e 4 


Ducks 4406 8 110 og ie 
=O U R Ducks being done in a Braiſe, you y 
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before. You take a Duck, draw it and pick it 

well, take off the Skin from the Fleſh, — 
take off the Breaſt, and ſtuff i it, and then do 
it in a Braiſe. Being done, you ſerve it up 
| Wikh mg forts of Ragouts,as is mention d before, 


Ducks with Olives. « © 
"UC K S in a Braiſe may be ſerved With 
Ragoũt of Olives made thus; Take ſome 
Olives, Ind take out the Stones, blanch them, 
let them drain, then pur them into a Pan 
with Gravey and Cullis, and make them 
ſimmer. When you are ready to ſerve, make 
them boil a little: let your Ragout be of a good 
Taſte : diſh up your Ducks with this Ragodt 
over it, and ſerve it up hot for a firſt Courſe. 
Teals, Pullets, Chickens, Capons, and Par- 
tridges are dreſs d in the ſame manner with O- 
lives. Ducks are alſo dreſs'd with Ancho- 
vies and with Capers, inſtead of Olives. | 


Quails in a $ tew-pan. , - 

Y o R Quails being drawn, ſplit them in 

the Back make a little Stuffing with 
ſome grated Bacon, a Truffle, and — fat 
Livers, all minced together, and ſeaſoned with 
Salt, Pepper, Nutmeg, and Sweet-herbs, then 
ſtuff your Quails with it. After which you 
take a Stew⸗pan, and line the bottom of it 
with Slices of Veal and Ham; then you put in 
your Quails, the Breaſt downwards, ſeaſon d 
With Salt, Pepper, and Sweet-herbs, top and 
bottom. Put over em Slices of Veal and Ham; 


e you-cover. your Stew-pan with a Flac 
| 2 5 ol 
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or Cover, ſoas it may touch the Mearz put 2 Cloth 
round about the Plate, with another Cover over 


itz put it a ſw eating upon hot Cinders till it'sdone. 
A little before youterve, uncover your Pan, and 


take out the Slices of Veal and Ham: let your 
Quails be done quite upon a Stove, like Veal 


for Gravey; and when they have à good Co- 
Jour, and that the Gravey ſticks to the Stew- 
pan, take out your Quails, put them in your 


Diſh, take off the Fat, wet the Brown in the 
Pan with half Broth and half Gravey, to take 
it off; then you put in ſome beaten Pepper, 


with the Juice of a Lemon, then ſtrain off 


this Gravey, and put it on your Quails, and 
ſerve them up hot. 

You may do Pidgeons, Chickens, and bar. 
tridges in the ſame manner. | 


Quails i in a Feu pan * 0 


them, put a (mall Stuffing in their Bo- 
ties, made with Livers of Fowls, grated Ba- 
con, Parſley, green Onions, Sweet-herbs, fine 
Spice; Butter, Pepper, and Salt. Take a Stew- 
pan, put in ſome vety thin Slices of Veal, 
Slices of Ham, and Onions cut in Slices; 


then put in your Quails, ſeaſoned with” Salt, 
Pepper, Sweet-herbs, and a Bay- leaf. Lay 
over them Slices of Veal and Ham, and pur 


them a doing, Fire under and over.” Being 


done, take them out, and put in che Braite 


they have been done in, a Spoonful of Cul- 


CL LG ad n a Glaſs/of good 
4 * 
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AK E ſome Quails, pick them, to 
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246 THE MODERN | 'COOR. | 
White Wine. Let it boil well, and take off the 
Fat; ſtrain it off; then put your Quails in 
it again. Being ready to ſerve, diſh them up 
with your Cullis over an and ſerve t 

uy 1 8 for a firſt Courſe. ee e e 


< - Dua the lealian War. 


i "A K E Quails, pick and draw chewy, Hi 

them in the Back, and put them into a 
1 Silver Diſh, or in a Stew-pan, with ſome {mall 
Slices of Ham, Sweet Baſil in Branches, a Bay- 
leaf, with half a Glaſs of good Oil, the Juice 
of a Lemon, ſome Salt and Pepper: and a 
quarter of an hour before you ſerve, put them 
on again, Fire under and over. Being done, 
take them out of their Braiſe, and put in it a 
little good Gravey, a little Eſſence of Ham, 
and the Juice of a Lemon, with 2 couple of 
Rocamboles bruiſed. Then diſh them up, put 
this Sauce over them, and ſerve them hot for 
a « firſt Courſe. L 1 


1 Quails © a la Huxelles. 
| Tax E Quails, ſindge, pick and ſplit them 
in the Back; take a Liver of one or two 
Fowls, ſome ſcraped Bacon, Parſley, green 
Onions, Truffles, Muſhrooms, Sweet-herbs, 
and fine Spice. Then take a Stew-pan, lay in 
Slices of Veal, Ham, and Onions; fill up 
our Quails with the Stuffing you have made, 
and put them into your Pan, with each a 
raw Cray-fiſh, taking off the ſmall Claws. 
Lau them {lightly with Salt and | Sweet- 
| | herbs z 


THE MODERN cook: 
herbs; then put them a doing, Fire _ 


and over. When done, take them out, and 
between each Quail lay a Cray: fiſh. Put « of i 

your stew- pan; Where your Quails have been " 

done, a Spoonful of good Cullis, and a litrls | 
Eſſence of Ham. Make all boil a moment, 1 
and ſtrain it through a ſilk Sieve 3! put-inthe [f 
Juice of a Lemon, let it be of a good Taſte, . 
put your Cullis over your Quails, Ine 7 ER | i 
them 4s hot for a firſt Coutſe. £ ' 
| EIS eat 218 Mon £4 574} 2 | > $43 E cet 'Þ 
Quails with. ae . fe 4 

| AKE Quails, findge, pick; and dogs i 

1 them; take a ſmall Stew=panz put in _ 

it Ve al and Slices of Bacon, put in your 
Quails, ſeaſomd with Sweet-herbs, Bay-leaves, [ 

Parſley, *and: Onions in Slices. Put another | 


of your Veal and Bacon, let them be 
done, Fire under and over: take about half a 
dozen of green Bay- leaves, and blanch them 
in boiling Water, then take ſome Eſſence of 
Ham, and put it into a Stew- pan, with your 
Bay- leaves. Your: Quails: being done, drain 
them, diſh them up, put in your Cullis and 

our Bay- leaves, and the Juice of a Lemon o- 
ver them, and ſerve. ir vo hot for A, * 
hore mage =o SHIT TT 500! 1A F Ft %. * 

At he time Wy may V roaſt them, wr d 

up in Slices of Bacon; ſetve them up With 

1 DAE “ 10. Jails Wrot. i way 

5 4 
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LE By AKI E ine-Qualls Chis, vicky * — 
1 them; take a few/Fowls Livers, with 
Gerap'd: Bacon, Parſley; green Onions, Salt, 
Pepper, fine Spice, and 


and. Fennel cut ſMmall. 
Mix all well, and put it into the Bodies of 
your Quails'; ſtick a mall Skewer through 
their Legs, tied with Pack- thread, then take 
a Stew-pan, and put in it thin Slices of Veal, 
| Ham and Onions; then put in your Quails 
and a little Fennel“ Aſter you have ſeaſond 
them with Salt, and Peppet, you cover them 
at top, and make anothet Lay ing top and bot- 
tom alikeryy let them be done, Fire under 
and over. Take a Stew-pan, and put in ita 
little Eſſober of Ham, a lictle Gravey, a little 
Fennel, which you boil with two Slices of Le- 
mon; then ſtrain this mall Cullis thro A fal 
Sicve. Tour Quails being done, take them 
out of their Braiſe, cut off the Pack-thread; 
diſn them up, and put your Cullis, of Fennel 
oxet, it, with a liitle Fennel over 1 N 
i wp barer a firſt Cauſe. ': 15" £81290) » 
20 0 2 2.1 "Bb (0K D bs 2 A TOY 
$12" It 107 Ruails 6 1 41 0 
| FTNAKE ſome Quails, ſindge, nick Aden 
= <& them, then ſplit them In the Back. Take 
4 4 Stec pan, and in it Slices af Bacon and 
Vceal, With a few Slices of Ham and Onions, 
then put in your, Quails. Take the Livers of 
- ome Fowls, and mince them with ſcrap'd Ba- 


;= Mitheooms, Pay, » green Onions, 
5 e 


4 
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Sweet-herbs, fine Spice, Salt, Pepper, 411 4 
| little Fennel cut fmall; Quails require a pretty 
deal of Fennel, Fill up the Bodies of yout 
Quails with this Stüffin, being ſcaſon' d, coyer 
them with Veal and Acon, and let them be 
done, Fire undex and over. lake ſome Carcaſſes 
of Partridges, pound them, and ſtrain them in 
' Cloth ; after Vhich: you put em in a Diſh oer 
a moderate Fire. Your Quails being done, take 
them out to drain, put them upon your Sauce, 
and make them ſtick to the Diſh; then ſerve 
them up With, E ence 04 Ham oyer them. Fora 
15 Conrlss, 1 fo ta 
4575 15 allt! in Breit. ha 
T FAKE: en 7 — — aud drayy 
ve and t \ ifs the 1. ou may of 
pleaſes. take; a Kettle, and lay in 
ir Slices, of} Bacon, Beef, Or Veal then put 
in your Qualls; ſcaſon, them with Salt Pap 
per, Onions, Gloves, a bunch of Swect-herbs, 


and make another Laying of Slices; wet them 
with a Ladle of Broth, and let them be done, 


Fire under and over. When they are done, 
make a white Ragotit witches Werten. | 
Your Quails being « done, take, them: 2 
drain, and thicken yout Ragont with;Yolks 
of Eggs. Diſh up your Quail. let Ahr N- 
goũt be of a good Taſte, r * 
a Lemon, and put the ſame oer q u ο 
* 2nd, ſerve chem up hot far 1140 
Anotherqtime yu am make ay 
out, putting in it your: ant 
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Cullis, and half a Spoonful of Hatn-Eflence : 


ted Bacon, and give them a fev-/ T ofles ; then 
 - Shices'of Ham, and ſtrew a Dult of Flopet 
and, a Glaſs of Champaign, Make a bunch 
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ber with Truffles, Muſbrooms, 4 A 
Spoonful of good Gravey, half a Spoonful of 


let it boil well, an Skim off the Hats add to 
it e roy rea dy « done i in a White ee 


. 1 


Re" wh in Frivaſſee.” 8 di 
1 AK E Quails, ſinnage, pick, AK ay 
them, and truſs them for boiling ;/ then 
put them into a Stew-pan, with a little mel. 


put ſome Muſhrooms, Truffles, with ſome 
over them, and wet them with good Broth, 


| with green Onions, : Futte three or four 
Otoves, a little Sweet Baſil, ſome Thyme, Þ 
\Bay-leaf, a Clove of Garlick, put (theſe to 
youf Quails, let them ſtew gently. Being done, 
aud of à good IT aſte, thicken them With your 
Cullis, or With a Cray-fiſh Cullis, or Yolksof 
Epgs, and ſerve th A: for # Courſe,” | 
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PAKE ſome Quails cut in two, 450 done 
ein a Braiſe, or in a Stew-pan, as men- 
Veal Sweet-breads, 


tion d before, with ſome 
Coch s combs, and Muſhrooms. All being 
Vell done, and of a good Taſte, diſh it. up, 
over it. wich a thin A of mine Meat, 
edel it wirke Eggs, ſtrewing ſome Crumbs, 


: of i Bread over it; then put it in the Oven to 


_ vet oleur. | Seng es take them out, and 
e id % 87 J i 3 N lake | 
go  . 5 
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4 = take off the Sh 
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take off the Fat, and clean the Border of . 


# * 
*4 * £ 


your de ſerye x f hot for A, Cure. 
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IG 1 n LE. 221 
pujtraftions 8 Cool char ry never: 8 
4 Sea, and who imbarks ; concerning the 
Proviſions he is to make for the Table of 
bis Captain, and "which: he has occaſion 
apt ain c * 1 . 


for, according tothe C 
Fkure the ſaid Captain 


1 Otten D 


þ. 


19 % 


WI make. 


7620 Ft: 


AK EA cur FR the Aung into Quarters, 


t 


of Cue ali 5 


oplder* from one o 
arters, cut off the Handle or Enuckle of 
| Jour houlder, lard! ek Shoulder With thick! 


with” _ 9 85 


an Ounce o Nutt 95 1 n 0 


1 * 
7% 


HE ordinary” Proviſions AY at 
Sea, are not all together ſufficient 
FE fors Captain's ſo a Cook muſt needs make his 
ſmall, and "peculiar Proviſions'to ſupply” the 
| want thereof, and that, as ſoon as a "Tn ey 4; 
fall. 4 05 3 5 e 
es re puted very common a- 


hore, become moſt delicae JT Seca. 84 
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gether be well dry'd, then pound it, ſift it, and: 
put it up in a Tin-box. As to the Compoſition 
of Sweet-herbs, it is made with Baſilic and 
Thyme, which muſt be well dry'd, and poun- 
ded to Duſt and ſifted, and put likewiſe in a 
Tin-box, each by ifelf; ; that is to ſay, the Ba- 
ſilic in one, and the Thyme in another, and 
make uſe: of them where you want ſuch 
Sweet- herbs. After that, take your Shoulder, 
cut it in two, lard the bigger End with fine 
Bacon; ſtrew over it Salt and Sweet-herbs. 
Then cut Naa in like manner the Loins from 
the hind Quarters, but take out the great Bones 
of the Leg; ; then blanch them over a Charcoal 
Fire, keeping it hanging in the Air; then lard 
it with fine Bacon. Being larded, take off 
the Kidney, and all the Fat; ſplit the Kidney 
into three or four without 25 6 it, ſtrew 
upon it Salt, Pepper, Sweet herbs, fine 15 
all done moderately, and upon the Loin the 
ſame. Then take off the Nut of your Veal, 
and beat it flat with your Knife, and lard it 
with fine Bacon. Being larded, ſtrew over it 
Salt, Pepper, Sweet-herbs ,. and fine Ip 
| You may, cut four Legs into Fillers, the thick. 
neſs of twoF ingers, without leaving A Ones in 


ts * i with. * Nag ks Texlgne With 


4 . i» 


pan. or earthen B05. that may bear t the Fire, 
and lay Her ſome Slices of Bacon, or a res- 
f quantity of, Butter, with Bay- leayes. 
end ler it bak din the Oven; taking Aren 4 


* 


ne _ 4 


cool. won ef a Cask big 


nw” mw gu ÞF mm 5 Flo cud „ 


you may do with ther 


ctr into mall bits; 
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| ame be not too hot, leſt it might be burnt. 


zeing done, er your Meat, and let it 
ough to 
hold your Meat: put in the bottom of your 
Cask, Cloves, Salt, Pepper-corns, with Bay- 
leaves. Then put in a Laying of your Veal 
cut divers Ways, and ſeaſon it in the ſame 


manner, top and bottom alike, and continue 


to do the ſame until your Cask be full: Then 
take good Butter, which muſt be juſt melted, 
that is to ſay, luke-warm, and pout it over 

your Meat. The Cask being full, rake care t6 
ſhake it, that the Butter may mix the better 
with the Meat, and continue to do the ſame 


with your Butter until your Cask is quite full, 


and ſo let it cool. Being cold, cover your Cask 
cloſe; and keep it in a” cool Place, to the 
time of your imbarking, where Jou make your 
Proviſions as late as you can. When you are 


at Sea, and will dreſs your Loin of Veal, ſpit it; 


and wrap it up in Paper, ſpread over with its 


on Butter, and let it roaſt ſoftly. Being 
| done, make a Sauce With Shalots, Salt, Pep⸗ 


per and Water, and warm it i in a Diſh, or take 
Gravey if you you ean get any; diſh up your 
Loin, and ſerve it up het. e f 


451311 8.4} 
Cmcerni Nat r Veal, thed Shoulder 
ons: yn, ers ou - 

x the maj 85 55 
ſerve them up cold. A to the lower 
Parts” of - vows 'Bieaſt of Veal, you maß cut 
7 Aan wen put & bir F 
Qz | | But- 7 


ter in a Stew- pan, with an Onion cut very 
fmall: put your Onion a moment over the 
Fire ; ſtrew a duſt of Flower over it, and 
moiſten it with Water, or Broth, if you have 
any. Then put in your Meat cut in bits, and 
let it have ſome Boils, let all together be of a 
good Taſte, put in a Daſh of Vinegar, thic- 
ken it with Yolks of E885, if 575 can wget 


wages and ſerve It £4.23 hot. 1 11111 4 1 2 


Concerning | your F llets of Veal. IT 


2U Ta little of their Butter into 4 
pan, with a Duſt of Flower, and make 
them pretty brown; moiſten them with Wa- 
ter or Broth, if you have any. Put in ita 
Fillet or two of your Veal, according to the 
bigneſs of the Diſh you will dreſs them in. 
Then let them boil ſoftly a little while, put- 
ting in a little bit of Garlick, and a fe- Ca- 
pers, if you have any: let them be of a good 
Taſte, d diſh them up, and ſerve them up hot. 


s © ©E. 3-8 


Concerning the Hoek, te Calf's Chathim 


1 


5 AKE — — Ban out of IG Head 1 
Feet, and blanch ĩt being blancfid, boil 
it a little, and let it be more than half done, 
well ſeaſoned with Salt, Pepper, Sweet-herbs, 
and Cloves. Being done, take it out, let it 
drain and cool. Then you put in the bottom 
of a. Cask, Salt, Pepper, Cloves with. Bay- 
leaves. Then Jo N in it your Head with- 
e Deen 28 zit, top and bottom. 
A £ _— : After 


* ITS 
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After that, you put in a Laying of hog Calf's 
chaldron and Pluck. Scaſon the ſame top and 5 
bottom alikeʒ do the ſame until yourCack is 5 ; 
Then fill it up with; Butter that is. juſt melted, 5 
chake:well your Cask, ſo that! it may mix 
well with your Ingredients then let it. cool. Be- ' 

ing cool, cover it up cloſe, and keep it in a cool 
Place 0 * time er . 1 you. LAS, 


" * S 4 


Salt and, 3 — 95 ſerve them up bak, : 
They; may be eaten at Table with Pepper, 
and Vinegar. 
At another time you put a little Butter in 


2 Stew- pan, with an Onion cut very ſmall, 


which you fry; then take à Calf s\Chaldron, 
or elſe the Feet, or the Head, which you cut 
in Bits or Fillers, put them in your. Ste w- pan, 
together with your Onion; give it ſoine Toſ- 
ſes; then ſtrew over them a duſt of Flower, 
moiſten them with Warm Water, and let em 
have ſome. boils. Then sxim off the Fat, ang 
ſeaſon them with Salt, Pepper, and à little bit 
of Gatlick ; thicken; yu,᷑,ÜVG̃auce with the 
Volk of an Egg, if you have any and with 2 
daſh of Vinegar, and ſerve it vp hot. 
At another time, inſtead of doing Ihen 5 
with Butter, you ido chem with Oil as thoſe 
done here above ; and in fetving them up, 


ſtrengthen your Sauce with Muſtard, accer- 
ding to tlie Captains Palate, and ds rye them 


up hot. 1 1151713 s ine Hoi 1 bn 


gs WPiLʒ 0.6 3 | 4. 
11 THAT SRO TEL F "tt 1 Q 5 9 10 Thy 
* f - 


246 THE MODERN COOK. 
They make proviſion of ſuch Veal in what 
quantity they think fit. It may in this man- 
ner be preſerv d two or three Months, keep- 
ing it above or under Deck, where the Heat 
has no power to ſpoil it. The Coſts and 
Expences are not ſo great, but they may make 
a ſmall Cheſt, to lock up all theſe Proviſions 
neceſſary for a Voyage of a long Run. In 
the mean time, tho we are ſometimes in hot 
Countries, we may nevertheleſs find means to 
to make Proviſions very uſeful and neceſſary; 
and particularly in Fiſh, when we have ſtore 
of Oil. | {6 SI Dr 


* 


N 
/ 


The Way A preſerving Tripes, Livers, and 
Meat s Feet, which are yet neceſſary, and 
e very good Service _ the Main, tho 
„ ee K E double Tripe, Feet, and Livery 
=  boil'd as the Butchers: commonly ' boil 
them. Put in the bottom of a Cask a Laying 
of Salt, Pepper, Cloves all together in Corns, 
with Bay-leaves; then put upon it a Laying 
of double Tripe, Feet and Livers; do the 
ſame until your Cask is full. They fill it up 
with Vinegar; your Cask being thus fill d, co- 
ver it up cloſe, and keep it in a cool Place un- 
til the time of Imbarkation. Being imbarked, 
and under Sail, open your Barrel, take out 
ſome of the * Tripes, according as you 
have occaſion for them: cut them in Filets, 


* SY- 
# N 


cut an Onion ſmall, which you put into 


— 


3 2 ER. 0 3 A >” _ PR. 
* ; . 


Fire. Then pound 


up hot. u, 14 46 5 65 


. in a little. (aten 9 18 UE 
double, Trips, 496-163 
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a Stew- pan, with a little Butter, or melted f 


Lard. Give it ſome Toſſes, then put in your 
Tripe cut in Fillets, ſtrew over it a duſt of 
Flower, and moiſten it with Water, or with 
Broth, if you have any let it boil a While, 
putting in it a little bit of .Garlick, Let it be 
reliſhing, and make it as palatable as yqu can; 
and above all, the Salt muſt not at all be pre- 


2 thicken your Sauce with Folke of 


Eggs, if you can get any, and ſerve it up hot. 
You may make: e * the ſame 25 


Neat Feet and Livers. 1 ot e369 LES 


Double Trije bit ” ih 


v0 take your double. Tripe A 6 of its 
Marinade, then throw it into boiling, Wa- 


ter, to take off the Taſte of the Vinegar chen 


put it in a Stew- pan with Butter, and ſeaſon 


it with Salt, Pepper, Sweer-herbs . and fine 


Spice, and let it boil gently a while, over a low 
9 Biskets, Which you, 
ſtrew over your doubl e Tripe, and let it be 


broil'd, and of a good Colour. Cut Fall 


| fome Shalots, or Onions, PL them i into t 
Diſh you will ſerye up your... Tripe . 8 a 
little Salt, Pepper, and a bit of, Boner 


warm this Sauce. Your: do in 1 = : 
broil'd,, put it, oyer Our, Sauce, and ſerve 54 


Another time, after 1954 have bl 8 
double Tripe, let it dr: oy ſoak a du 


i good Coup 
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in Hegs-latd. Being fry'd; diſh it up; make 

your Sauee with Burter and Shalots, arid ferre 
up hot. Jt . 11 Ex Fe WO #4 

10 431 " 4217 Vi 4 4 
7 he Way of making \Sanſeges, andt to engere 

ihem- freſh. n Irs tis 

2 AKE Pork, the Fat and Lean, mince it 

well together, but not too ſmall. Being 
mine „ Lerten it Wich Salt, Pepper, Sweet- 


4% 
of 


1 43 * 


Make 


ers LE Sa een wig you tua broil, 
to ſee whether your minced Meat, is well ſex 
ſoned. Then put it all in the Guts, and bind 
your 18 with Fackthread' The Vi snes 


h Thr in e - rave eg N 
them at a certain diſtance from each other. 
Your Cask being full, take melted Hog's-lard, 
that is to ſay, Sf melted; and fill up your 
Cask therewith, and let it cool." Being cool, 
| Keep it in a cool Place to the time of going 
on board.” They dry and ſmoak them alſo, 

Wich are taken on board as well as the other. 
When at Sca, they may be either broil'd or 
boil'd. Sometimes they boit them in Wine, 
and being Ralf done; put a bit of Butter in a 

Stew an, With A Ga of Flower to make 
n 1315 pwn. © Being of a good Colour, moiſ- 

4 e 2 little of the ſame Broth, the 
Sauſages 4+ boild in z let them be not too 
ch * if Jour" Sauſages ans ow 

1 9 Fuer a, 
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ver d, tis enough. Nou muſt blanchꝭ t rr 5 
Water, befote yu boil them in Wine! 
them be of a good-Taſte, put to them a Cloves 
of Garlick cut very (mall, and in ſerving up- 
; Daſh/ of Vinegar; let nov! ty Salt prevail, 
nd ſerve them up hot. f n. 
1.0 B ie gre 718 
Andouilles made: bh Pork. 7 
AKE large or middling ſorts of: Cuts 
| 1 {cither oféthe two, tis no matter) well 
dead ſteep and let them ſoak in hot Wa- 
tet, that they may loſe the Scent of Guts. 
Then take them out, drain them, and wipe 
them with a clean Towel. Strew over them 
Salt, Pepper; Sweet-herbs and fine Spice; 3 
leave them in this ſeaſoning a couple of Days. 
You may r make theſe Andon illes or Hog's Pud- 
dings, or theſęe Guts, the length and bigneſs 
you [think fit. They let them dry 1 in the Chim 
ney, or other Place in the Smoak, or elſe let 
them boil almoſt done in à good Seaſoning* 
with much Salt. Being almoſt done, let em 
cool in their OW] Liquor: Being cold, wipe 
them; ſo that thete remain nothing naſty a- 
bout them. Then put in the bottom of 
Cuk, a little Salt, Pepper-corns, ſome Cloves 
and Bay-leaves then put in a Laying of your 
Andouilles, then ſeaſoning as much at the top as 
at the bottom: o do the ſame until yo 
Cask be full. Then fill it up with meltel 
Hogs-lard, and let it cool. Being cold, yu 
cover cloſe your Cask, and keep it in a cool. 
ace till an imbark. en at * and y 


8 — | 
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d make uſe of them, take as many a; 
1 hit Ink fit, or you want: broil them whole 
or cut in Slices, ny are equally gos either 
R 
At another time you \ boil Peaſe in Warr, 
They being boil'd, ſtrain them off, wherewith 
you make a Purrey. Afterwards you put in it 
your Andouilles cut in two, and go on in 
boiling them; and that will give a good Fla- 
vour or Quality to your Purrey, and your An- 
douilles will be much the ene . wc 
Sure hot. 641; | 


Andouilles WW with Veal. 


A KE of a Fillet of Veal cut into Slices, 
and of Bacon cut the ſame, according 
to the quantity of Andouilles you will make. 

Scaſon them with Salt, Pepper, Sweet herbs 
and fine Spice, and ſeaſon all well together, 
Then take Hog's-Guts well cleans d, cut them, 
the length you would have your Andouilles | 

of, fill =_ with your Slices of Veal and of 
Bacon, one after the other; then bind them 
cloſe at both ends with ſmall. Pack thread. 
Put into a Pana Laying of Bacon and a Laying 
of Veal; then place in it your Andouilles, and 
ſeaſon them with Salt, Pepper, Baſilic, Thyme 
and Laurel leaves, and cover them top and 
bottom alike: put in it a Bottle of White 
Wine, and go on moiſtening them with a 
little Water. After that, let them boil gently 
with Fire under and over, during the Space of 


d. Hour. Being boil'd, take em off 


.* "% Fig 
4 Ty ae 
: $5 6 at I q 
* : 
bnd y from 
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from the Fire, and let them cool. Being 


cool d, take *em out and wipe them; then put 


in the bottom of a Cask, Salt, Pepper corns, 
Thyme, with ſome Bay- leaves. Then put a 
Laying of your Andouilles, and ſeaſon them 
top and bottom alike; and ſo go on doing, 
until your Cask is full. Fill it, with Hog's- 


ard melted put over. Being filbd, cover it up. 


cloſe, and keep it in a eool Place till you im- 
bark. Being at Sea, and you would make 
uſe of them, take of them the quantity yay 
have occaſion for: broil, or boil them in 


Purrey, as the other here r and they 


will be as good. 1 
Andouilles made. with Calf”s s Ca 


ned, and blanch it in boiling Water. 
Being blanch d, put it in a Kettle with Salt, 
pepper, Thyme, Baſilic, ſome Bay- leaves, and 


ſome Cloves of Garlick 3 moiſten it with 


Water, and let it boil. Being boil'd, take it 


out, and cut it ſmall: after that, put it in a 


Stew-· pan; add to it a third part of Bacon 
blanchd, and cut ſmall the ſame, and a little 
Hog's-lard cut in ſmall Squares. Then ſeaſon 


it with Salt, Pepper, Sweet-herbs v fine 


Spice, with ſome Coriander-ſeed in Duſt, 
which muſt prevail. Then take Eggs, accot- 


ding to the quantity of the Chaldron yo 


have; there muſt be eight Eggs for one Calf's 
Chaldron: put the Volks into your Chaldron; 


beat the White of 185 Eggs n up ps | 


W 


AK E ſome Calf 's Chaldron well clea · 


nern > 
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then put it into your Chaldron. Take good 
Cream quite hot, put what quantity therber 
you think fit in your Chaldron, to make it 
ſimply liquid, ſo that it may paſs through a 
Funnel. Then take Hog's-guts of a middling 
Size, ſtrain your Compoſition through 4 
Funnel, and make your Andouilles the length 
you would have them. Then put in the bot- 
tom of a Kettle, Slices of Bacon and Slices of 
Veal; place in it your Andouilles, and ſeaſon 
them with Salt, Pepper, Baſilic, Thyme, ſome 
ay-leaves, and cover them top and bottom a- 
like. Moiſten them with Milk, and let them 
boil very ſoftly, during the ſpace of an hour, 
Fire under and over. Being boil'd, let them 
cool. They may make uſe of them as well 
by Land as at Sea, in taking them out of 
their Liquor, and broiling them. Your Ah- 
douilles being cold, take them out and wipe 
them. Then put in the bottom of a Cask or large 
Pot, Salt, Pepper, Baſilic, Thyme, and ſome Bay- 
leaves, and make in it Lay ing of your Andouilles, 
ſcaſon'd top and bottom alike, and ſo go on 
doing till your Cask is full: fill it up with 
good melted Hog's · ard, and cover it up cloſe. 
Being at Sca, and you would make uſe of 
them, take what quantity you have occaſion 
fon let them be broil'd, and ſervd up hot. 
You may alſo boil them with a Purzcy, and 
ſerve them in like manner an mot ſpok en of 
before. 1012 8 Kir 5g" Hero" 5 2 3Y66 
l h orci > 2110 wth 14: 4 oba) 
bag. VO 9071 pil 294; f 115 dy 5 on Fei 
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EL 
1 22 8 


ag Geeſe 775 Ba 1 0 % 
1A KE as many: Geeſe, as you nad fit t je 
dreſs ; pick them very clean, and ſindge 
chris Atſter that, open the Legs, taking out 
the great Bone; open the ſame to the Breaſt, 
bu let the Fleſn of the Wings be hanging to 
Cut the Breaſt in two at length, and take 
hs. the Bones: then cut the Rump, and take 
out the Blood that may be within ſide. Take 
off the Fat of your Geeſe, and let it be melz 
ted: ſtrew fine Salt over the Legs, and leave 
them. ſo during five or ſix hours, that they mayi 
take the Salt; then let them be almoſt boilꝰd iti 
| your Geeſe-Fat and Hog's-lard. Being almoſt 
boild, take them out, let them drain, and 
cool. Being cool' d, place em in a Cask, one 
Laying. upon another, putting in it ſome 
Pepper-corns,. Cloves, and Bay- leaves. Your 
Cask being full, fill it up with your melted 
Gooſe=greaſe. and Hog's.lard : let it be cold; 
and cover up cloſe your Cask; keep it in a 
cool Place till your imbarking., Theſe Pra- 
viſions are made in Places where Geeſe may be 
had cheap; or elſe they may be ſent for from 
Caſcoigne, which is a Country where. Geeſe 
are excellent good. Concerning the Giblets, 
that is to ay, the Pinions, Liver, Neck and} | 
Fect, as ſoon as we make any conſtflerable 


Proviſion of them, we muſt be very careful 

in getting them z tho, it ſectns ai Erifle, yet 

they may be of very god nee en hee | 

10 think every. thing good, as-I';know ! 
perienc 


c. Preſent A Kae hot Water ryout: 
cet, 
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Feet, ſplit your Gizards andcleanſe them well; 
take off the Gall, and blanch them in boiling 
hot Water. Being blanch'd, garniſh ſome 
Baking-pans with Slices of Bacon, and ſeaſon 
them with Salt, Pepper, Sweet-herbs and 
fine Spice. Put upon each Slice of Bacon a Liver 
ſeaſoned with Salt, Pepper, Sweet-herbs, and 
fine Spice. Then wrap up your Liver in your 
Slices of Bacon round about: do the ſame 
with the reſt of your Livers, and then ſend 
them to be baked. They being cold, place 
them in an (earthen Pot, and Kill it up with 
Hog s. lard juſt melted : being cool'd, ſtop your 
Por with a Cork, and a Farchment over it. 
Being at Sea, and you would make uſe of 
it, put ſome into a Baking - pan, ſtre wing 
over it pounded Biskets, without taking off 
the Slices of Bacon. Being baked, and of a 
good Colour, diſh it up with a Sauce made 
of Shalots, and ſerve it up hot. As to the 
Gizard, Rump and Feet, being well cleansd, 
you bake them with a ſmall Seaſoning. Being 
ready and cold, place all together in an 
Earthen-pot or ſmall Cask, filling up the 
Ame. with melted Hog's-lard. Being at Seiz 
you may make ſmall Diſhes of a Fricaſſce of it, 
with a white or brown Sauce, or elſe you 
ſtrew it with pounded Biskets, &c. and broil 
i. It fs ſerved up with 4 Sauce made with 
| Shalots. bl 

20 en bamiigg this Lega the Pinions, when 
you would make uſe ot them, you broil them, 
and ſerue tem up With 4 Shalet-fauce undef 
eee Namolad e. i 
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_ another time, you firew them with 
Crumbs of Bread, L broil them, and ſerve 
them up in the ſame manner. At another time 
you may fry them in the ſame Hog s-lard, and 
ſerve them up hot. At another time, after you 


haye fry*d them, you take Onions cut in Sli- 


ces or ſmall Squares, which you let fry pretty 


| brown; take off your Fat. Your Onions being 


done, ſtrew over them fine Salt, Pepper, with 
aDaſh of Vinegar ; then diſh up your Gooſe- 


Legs, pour your Onions over, and ſerve them 


up hot. 5 „„ i 


The Way of e Soles, fo carr 2 them. 
Be 
AK E Soles, ſcale, gut, waſh and drain 


well, and ſtrew them with Flower; ſplit em 
in the Back from one end to the other; fry 


your Soles in Oil pretty brown. Then let 
them be drained upon a Fiſh- plate, and let em 
cool, Being cool d, put in the bottom of a 
Cask, Pepper-corns Cloves, and Bay- leaves; 


place in it a Laying of your Soles, and ſeaſon 


them top and bottom alike : do the ſame un- 
til your Cask be full ; then fill ir up with good 
Olive-Oil, cover it up cloſe, and keep it in a 
cool Place until your imbarkin . nem 85 gat 
t 


Sea, and you would make uſe of them, you 
may fry them in | their © own 15 i lame C 
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them; ſtrew over them Salt, and ſo leave 
them for four or five hours. Then wipe em 
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At another time you may put them in 2 

Hittle Butter, and firew: them with rumbs of 

Bread, c. to broil them; and they arc e [ery 1 

up with a Ramotade, or a Sauce made with 

+ Shalots. Another time vou cut them out in 

Slices, and do them the ſame Way. Anothet 

time, you cut them out into Slices, and put 

them into a Dith or Ste wing- pan, with à Cloye 
of Gatlick, and fome Shalots cut ſmall, à Glas 

of Water, Salt, Pepper, a little Oil, or 2 little 
Butter; let them ftew ſoftly a moment. Let 

them be of a good Taſte, and not too falt: Tout 

in a Daſh of Vinegar, or a 1 


„They dreſs, all! ſorts of Fiſh in the ſame Ro 
ner; but let your Fiſhbe very freſh, and well 
dreſs d; particularly thoſe that, are potted. up 
When. cold. When you: are on A long Voyage, 
and upon your Return, or you Will "rouch 
ſome I0ands, where Fiſh is ple nty, and coſts 
but Fiſhipg, when you have £778 and they 
are in ſeaſon; ; You, will find a Fiſh, which thi a 

call a Muller,” Which is eicellent good, being 


Leis d libe Soles; rr er Lubines, which 


"Ys os > 


in e Sea 18 ge inc in 0 re) manter. 
This Fiſ is is fm, that theytan boil him in 
Tr rt Bouillon wellſea ſoned, ancklet himgto w 


Sold. in it; N barrel Him up, covered 
Vin O Oil, og's-lar td, or meltedd Butter. 


Weck ene ge 8 0 elle ke is made arm in 
Watel, ſcafo ich Salt and Vinegar; ches 
1 . eit 10 in 2e brown Sauce: 
EE Fs 7 Place 
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Place, Limandes and Flounders are dre ſo'd, 
and ſerved up at Sea, after The ſame manner as 


the Soles. 
When you ate upon the Main, you take 


| Porpoiſes, Requins, Tong, Bonites, and ſome- 
times Flying-Fifh, which fall often into the 


Ships, when they are chasd by Tons and Bo- 
nites: it is a Fiſh, that is like a ſmall Mac- 
krel, the bigneſs of a Herring: this Fiſh is gut- 
ted and broiled like a Macktel. He is ſerved up 


vith a little white Sauce, or elle dry, after he 


has been broil'd. 1 50 
As to the Ton, he is boils i in Colin Bouit- 


| Jon, as other Fiſh, and kept cold in Oil. He 
is eaten cold, orelſe cut in Slices, to make ſmall | 
| Sallads therewith. He is alſocutin Slices, which 


are fry'd. in Oil, and is ſerved up like the other 
here · before. He is cut in Slices, which are 


larded with thick Bacon, well ſeaſon d with 
Salt, Pepper, Sweet-herbs and fine Spice: Then 
they put ſome. Slices of Bacon into a Stew 


pan, with the Slices of the Ton over them; 


then they are boi d gently over the Fire, and 
they muſt be brown on both ſides. After he 


is taken out, and put in the Stew-pan, with a 
little Duſt of Flowers ſtir it with a wooden 
Ladle, and let it. be- pretty brown. Then 


moiſten it with a little Water, a couple of 
Glaſſes of White ar Red Wine, Spaniſh, or o- 
ther, ſuch as you can get, with one! or two 
Cloves of Garlick i cut ſmall; ſeaſoned with - 

Let it boil very gently, and | 
be of a geod Taſte, ang. noptoo wine ſalt, and 
Vor. II. „ 00 $4.3 OR 


Salt and Pepper. 
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put in again your Slices of the Ton or Bonite; 


C T your Ton in Slices the eflicknek of 
ſeaſon'd with Salt, Pepper, Sweet-herbs and 


_ herbs, fine Spice, and of the ſame Bacon, 
which you laid under them. Cover your Pye 
with another Abbeſs of the ſame Paſte, give it 


' Broth, and a Glaſs of White Wine, or Red, 


per, a few Sweet - herbs, and Shalots cut ſmall 
with a little bit of Garlick. Let the - Culli 
be of a good Taſte, uncover the Pye and throv | 
it into it; then put the Cover on agaigz and 
ſerve it up — 1 Petiy. 
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diſh them up with the Sauce as ts, and 


ſerve them up hot. | 
A Ton Pye, or Bonites Pye.” 


your Thumb, lard it with thick Bacon, 


Spice. Then take four handfuls of Flower, 
put the ſame upon the Dreſſer, make a hollow 
in the middle, put a lump of Butter as big as yout 
Fiſt in it. Wet your Flower, and make 2 

Paſte for a ſhort Cruſt ; then make an Abbeſ 
of that ' Paſte, cover this with a Baking-pan, 
put in it a little Bacon cut ſmall, ſeaſon'd with 
Salt, Pepper, Sweet-herbs, and fine Spice: 
then put in your Slices of_Ton, or Bonites, 
and ſeaſon them with Salt, Pepper, Sweet- 


what ſhape or faſhion you pleaſe. Colour it 
with beaten Saffron ſoak'd in Water, if you 
have no Eggs; let it be baked, if you have con. 
venienceto do it, or elſe under a Cover. Be- 
ing baked, put a bit of Butter in a Stew-pan, 
a Duſt, of Flower, and let it be of a pretty 
good brown. Then moiſten it with Water or 


or Spaniſh : ſeaſon the Cullis with Salt, Pep- 
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Petty- Pattees wt 250 5 or Bonites: ; 


AKE Fleſh of Ton or Bonites for the 
quantity of the Petty-Patrees. you defign 
to mak. Put it upon your Dreſſer, and cut 
| WH itvery ſmall with your Chopping-knife; then 
ata piece of Bacon by itſelf, mix all together, 
and ſeaſon it with Salt, Pepper, Sweet-herbs, 
fne Spice, ſome Shalots, with a Crumb of 
e W Garlick. Then put two handfuls of Flower 
1 Wl upon your Dreſſer, or upon a Patty- table: 
s W make a hollow in the middle, put in two 
„ Eggs, if you have any, with a lump of Butter 
h the bigneſs of an Eg 28, moiſten your: Pafte, 
: then roll it, and put in almoſt as much Butter 
s, as there is Paſte. Then double your Paſte one 
- Jend upon the other, turn it the croſs way, and 
u, coll it a ſecond time; do the ſame three or four 
je times. Roll your paſte for the laſt time pretty 
it thin, cut it with a Paſte- wheel, and put ſome 
it in the bottom of your Patty-pans. If you have 
uno Patty-pans, cut your Paſte into ſquare Pie; 
n- ces; put in it your Fiſh-Fleſh cut ſmall, and co- 
c- ver it with an Abbeſs of the fame Paſte. You 
n, may cloſe your Petty- Pattees, and faſhion them 
around with the Point of a Knife, as good as 
jou ean. Colour them with beaten Eggs, if - 
you have any, or with beaten Saffron: ſoak d in 
Water, and let them bake under a Cover, or 
1 the Oven, if your Convenience will permit 
Your antes Wee bak d, 1 ee. up 
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You may make Petty-Pattces or Pyes of Por. 

poiſes the ſame way, obſerving that the Far 
of the Porpoiſe is well taken off, becauſe the 
Oil of that Fiſh gives a bad Taſte, © _ 


A cold Pye made with Porpoiſt. 
AKE your Porpoiſe, cut it into Slices 
1 the thickneſs of four Fingers; then cut 
theſe Slices into bits, and take well off all the 
Oil. Then cut large Slices of Bacon, which 
you ſeaſon with Salt, Pepper, Sweet-herbs, 
fine Spice, and a Crumb of Garlick ; lard 
therewith your bits: then cut ſome Bacon 
ſmall, the quantity you would have to moiſ. 
ten your Pye with. Your Bacon being cut 
ſmall and pounded, put it upon your Dreſſer ot 
upon a Patty-table : you muſt take Flower, ac. 
cording to the bigneſs of. the Pye you will 
make; make a hollow in the middle, put init 
Butter in proportion, wet your Paſte with cold 
Water. Being wetted, make therewith an' 
Abbeſs big enough; then put a couple of 
Sheets of Paper upon a Board the bignels of 
Four Pye, according to the bigneſs of the 
Mouth of your Oven. If you will make a large 
Pye, make it rather long than round: then co- 
ver the Abbeſs with your Bacon cut ſmall 
place in it your pieces of Porpoiſe, and ſct- 
. ſon them with Salt, Pepper, Sweet-herbs, and 
fine Spice; do the ſame till your Pye is full: 
cover it with an AbbeG of the ſame Paſte, male 
it into what faſhion you think fit. Colour i! 
with beaten Eggs; and having * _ 


at 
ic 
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beaten Saffron ſoaked in Water. Being co- 


jour d and faſhioned, ſend it to be baked. the 
ſpace of about three hours. Being baked, take it 
out, and ſerve it up cold. They can make 


pyes of Requin in the ſame manner, tho' it be 


not a very good Fiſh, and not eſteem'd; but 


at Sea all things paſs. This Fiſh being dreſs'd, 
and well ſeaſon'd, is nevertheleſs found to be 

excellent for want of other: I ſpeak by Expe- 
rience 3 this Fiſh. is ſerved up cither cold or hot, 


as they pleaſe. _ 
The Pyes made with Ton and Bonites arg 
ſcryed up likewiſe in the ſame manner, 


A Leg of Mutton Pye. . 
AKE a Leg of Mutton, take out the 
Bones, and lard it with thick Bacon 


well ſeaſon' d. Make an Abbeſs like that here 


above; then put two Sheets of Paper upon a 
Board, and your Abbeſs upon it. Cover the 
ſame with Bacon, pounded and eut ſmall, and 
well ſeaſoned; then put in your Leg of Mut- 


ton, either whole or in pieces, ſeaſon'd with 


Salt, Pepper, Sweet-herbs and fine Spice, with 
a Crumb of Garlick, pounded Bacon, and 
Slices of Bacon over it. Make another Ab- 


bels; go on covering your Pye; colour it with 


beaten Eggs, or in want of them, with beaten 


Saffron, ſoak d in Water: after having faſhion'd 


it as you think fir, ſend.ir to the Oven, and let 


it be in it during four hours. e baked, 


Kine 6 it 11 either og or cold. e 
ae,, Vou 
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You may make Beef or Pork Pyes in the ſame 
manner, and they are ſerved up the ſame way 
And Mutton-ſtakes are dreſs d in ou ſame 
manner in Pyes. 


Tortoiſe Fyes, made with eit her Sea or Land: 
Tortoiſe. 


Y O U cut off your Tortoiſe's Head, alſo the 
Back with a Cleaver or Hatchet, to take 
off the Back its whole length. Take alſo off 
the four Quarters, and the Skin of them; then 
cut them into pieces, laying aſide the great 
ones. After lard them with thick Bacon, ſea- 
ſond with Salt, Pepper, Sweet-herbs and 
fine Spice. Then take the Fleſh of your Tor- 
toiſe, with its Fat and a bir of the Liver ; mince 
all well together, ſeaſon'd with Salt, Pepper, 
_ Sweet-herbs, fine Spice, Shalots, and a Crumb 
of Garlick. Then make an Abbeſs for a ſhort 
Cruſt, as with others here above; put your 
farc'd Meat over your Abbeſs, and place your 
Tortoiſe in it; ſeaſon it with Salt, Pepper, 
 Sweet-herbs, fine Spice, and Shalots cut ſmall. 
Then cover it with your farc'd Meat, which 
you took care to keep by you: put in it a little 
Butter, with ſome Slices of Bacon over it: co- 
ver your Pye with another Abbeſs of the ſame 
Paſte, and faſhion it as you think fir. Then 
colour it, as ſaid here above, and let it bake 
during four or five hours. Being baked, take 
it out, and ſerve it up the e as the other 
| here age e i 7-4 
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Take off from the Breaſt. plate of your Tor- 
toiſe a little Skin, which runs along from one 
End to the other; but without taking the 


| fame off on the ſides. Then take ſome of your 
Tortoiſe's Fleſh, with ſome of the Fat and Li- 


ver, ſufficient to make farced Meat, to put in- 
to your Breaſt- plate, which you mince toge- 
ther. Being minced, put in it a couple of Bis- 
kets, ſoak'd in Spaniſh or other Wine, that is 


to ſay, Sea-biskets, and two or three Eggs, if 


you have any, with a piece of Bacon: ſcaſon 


all with Salt,Pepper,Sweet- -herbs,fineSpice, Sha. 


lots and a Crumb of Garlick. Then fill up the in- 
ſde of your Breaſt-plate, and make it pretty 
ſmooth z then ſtick it with Skewers all along 
before, on the places where the Skin is, ſo that 
it do not ſhrink. Then bake it, or let it be 
done under the Cover of a Baking: -pan, if you 
can get one large enough. 

They make ſuch Breaſt- Plates, or Plaſtrons 


only of Land- Tortoiſes; becauſe the Sea- 


Tortoiſes are too large. They make Soop with 


them, the ſame as they do with Beef, Mutton 
| or Veal in Europe. They draw Gravey and 


Cullis of the ſame, all the ſame as they do 


from other Meat in Europe. They equally 


make uſe of the Sea- Tortoiſes, as of thoſe by 
Land for that purpoſe; only they are not ſo 
good as the Land-Tortoiſe for Broth-Cullis. 
They make likewiſe with them Ericafſces with 


a White or brown Sauce. They make alſo 
Athlers of Liver cut in pieces 'two Inches long 


in Squares, with the Fat, as they do with Sweet- | 
. R 4 e bread 
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bread of Veal : they put them for a moment 
in a Stew-pan, with a bit of Butter, and are 
ſeaſoned with Salt, Pepper, Sweet-herbs, fine 
Spice, and Shalots cut (mall. Then they take 
ſmall Skewers, in ſtrewing them with a bit of 
Liver, and a bit of Fat, doing the ſame alter- 
nately until your Skewers are filled up. Then 
pound a couple of Biskets, which muſt be ſtrai- 
ned in a Cullender, and ftrew therewith your 
Skewers, and let them be broil'd. Being 
broil'd, diſh them up, and ſerve them up hot 
with a Sauce made with Shalots over them. 

' Theſe ſorts of Sea-Tortoiſes are often large 
enough to feed a Ship's Crew of two hundred 
Men, in dreſſing only two of them, and diſ- 

tributing them by Rations, or by Meſſes, as it 
is commonly done in a Ship: and as to Land- 

Tortoiſes, three of them will be enough for the 

ſame number of Men. 

Theſe large Tortoiſes are not found in all 
Lands, but they are very common about the 
Iſland of Bourbon, otherwiſe call'd Maſcarin, 
Some of them are about two hundred pound 
weight, and are Loading enough for a Man. It 
is a Place where the French E EO! os 
commonly touch ar. 


The Way of dreſſ ng all ſorts if Roar 2 
2 erbs, to preſerve at Sea. 

<A AKE good: 65054 Cabbages, ſlit them in 
four, take the Stalk out 255 them, blanch 
Gem vith bons Werte Being blanch'd, ps 


8 
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them in freſh Water till they are cold; then 
take them out and drain them: being drain'd, 
put them into a Cask, according to the quantity 
you will make. Then fill the Cask with Brine 
that is very clear. To know whether the Brine i is 
good, you muſt put an Egg into it : obſerve, 
that for all ſorts of Garden-ſtuff, the Egg muſt 
be of a balance to remain at the top, or 
fall to the botto my And with Meat the Egg 
muſt ſwim, becauſe the Brine muſt be enge 


Jorrel. 


A K E Sorrel well vick'd, 654 waſt'd ; 
throw it into boiling Water, and im- 


mediately into freſh Water. - They take it 


out and drain it; then put it into a Cask, as 
much as will go in; after that, they fill the 
Cask with Brine, and cover it well; keep it in 


a cool Place, till the time of imbarking. Vou 


may put amongſt your Sorrel ſome Beet- leaves. 
Theſe ſorts of Herbs are good to make en 
with, being upon the Main. 
* may prepare Spinage in the ſame man- 

Being at Sea, you put it a ſoaking in 
feſh Water, and make " of i it the lune as 


*tis done aſhore. 


Colliflowers are done in the: 1 manner 


your FN Lene heretofore 8 ur 


Green French 1 1 odgct 


A K E French Beans, pick them and rake 
off the String, and blanch them. Be- 


bg blanch * put them into cold Water 


* 
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being cold, place them in a Cask with Clove 
and Pepper-corn. . The Cask being almof 
full, fill it up with Brine. Cover it cloſe up, 
and Keep it in a cool Place till you imbark. 
Being at Sea, take ſome out to unſalt in freſh 
Water, and dreſs them as they do on ſhore. 
Inſtead of Brine, you may put Vinegar unto 
them; but, according to my e WN 
are not then ſo good. : 


Cucumbers large a ane 


* E Cucumbers that are the leaſt ripe, 
and the very greeneſt you can find. Put 
Vinegar and Salt into the Water; when ready 
to boil, throw in your Cucumbers, with ſome 
Pieces of red Copper, and take them off from 
the Fire. Then cover them with a Cover, 
that may entirely bathe all the Cucumber 
Let them ſtand thus ſome Days; then ſee whe- 
ther your Cucumbers have Salt enough, and be 
of a good Reliſh. If there is not enough, put 
more to them, place them in a ſmall Cask 
with ſome Pimans blanch'd, Cloves, and Pep- | 
per- corns: cover up well the Cask, and keep 
it in a cool Place till you imbark. Being at 
Sea, make uſe of them the ſame as they do on 
ſhore for all ſorts of Ragouts made with Meat 
and Sall ets. 9 — 
You may do the lame with Mclons, or ele 
put them into a Brine. All theſe. 2 4 
he pod arc. FASTING, of Seat use N 
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i 


5 R * 
AKE Aitlcholes blanch them till you 


can take off the Graſs. Then put them 


into cold Water, and let them cool. Being 
cold, take off the Graſs. Then place them in 
2 Cask, fill it with Brine, and cover them up 


clole, and keep them in a cool Place to the 


time you imbark. Being at Sea, put them in 
boiling Water, and ſerve them up with a white 
Sauce, or elſe with On and Vinegar. 


Bara of Artie boles. 


Branch your Artichokes with their bottoms, 
turning them as gently as poſlible can 


be, till the Graſs may be eaſily taken off. 
Then put them upon a Fiſh-plate or Sieve, and 


let them dry in the Sun, or in an Oven. They 


_ dry, are put into a Bag, to be preſerved as 
long as you pleaſe. The Artichokes of the 
latter Scaſon are beſt. 


3 F. 


5 1 A K E 1 blanch en in boiling 


Water, but take them preſently out a- 


gain. Let the Water be ſalt, then put them 


into freſh Water ; take them out to drain 3 at- 
ter that, put them in Layings in a Cask, ſea- 
ſoning them with Salt, Pepper - corns, and 
Cloves. Cover every Laying with melted 
Butter; do the ſame till your Cask be full. 


Being cold, cover it . cloſe, and keep it in 


2 cool Place till the time you imbark. * at 
| | ea, 
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Sea, you may uſe them for Soops, or elſe you 


may ſtew them with good Butter, 0 bete 
them up for a reliſhing Dich. W 1-6-1 


7 he Way of. preſerving. Eggs felt one 0 or 
T 4$4wo Months... 


8 T your Bega be half boil d; Ying put e em 


* 2 


into cold Water to cool. Being cold, put 


them in a Cask, with a Laying: of Salt, and a 
Laying of Eggs; take care not to break them. 
When you would ſerve them up, put them 


into boiling Water off from the Fire, and 


then you ſerve them W A ee . e = 
Another 1725 60 pref er ve N OY 


AKE good Aſhes, make there with a Lay- 
ing in your Cask, according to the 


quantity you will take along with you to Sea; 


then put another Laying of Aſhes, and then-a 


_ Laying of Eggs: continue doing the ſame till 


your Cask is full, then cover it cloſe to carry 
it on board at the time of your imbarking, 
Being at Sea, you make uſe of it upon occa- 
ſion. In caſe any one of them breaks, the 
Aſhes preſently ſtop the we and Sitden the 


| e Were —_— 2501 dale 


Hag s. 8 as vill 
| 1 E N we come into 8 * off 


we kill ſome Hogs: the Legs are ſalted, 


oh reſt. is cut into Slices, the length of one ot 
two Finge 


s they let them lie in Salt ayes or 
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three Days. Then they are laid upon 1 Fiſh. 
plate, and afterwards ſmoak d: they uſe them | 
for Breakfaſt broil'd ; they are ſerved up with 
aDaſh of Vinegar and Shalots. | 1 

I don't here ſpeak of Potages or Soops, be. 
Ahe they make them with what they dan get: 
fometimes with a piece of Mutton, or a piece 
of Pork, or * Fowl,” and they put in ſuch | 
Roots or Herbs as they have; and When Ships j 
arrive in a Place, they make there as good —_ 
Chearas any where elſe, provided" rhe Cook _ | 
is 2 good Workman, oo 1 

As concerning Paſtry in hot Conti 11 
he need but make uſe of Beef Fat, or that of 
Buffaloes or Goats They ule that inſtead 
of Butter, and make therewith” 32 Paſte, as 
vel as with Butter. en nen 15 % 
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Is. 4 e erben good for Sea dag, a0 
almoſt all the Officers ask for ſome in the 
Morning. They put into a Kettle about two 
arts of Water, two Onions cut very ſmall, 
or ſome Shalots, and a good Lump of But 
ter: When it polls they dreak into it three or 
four Biskets, and ſeaſon it with Salt and Pep- 
pe, Then let it boil ſoftly, till it is reduced to 
half, and ſerve it up preſently, givitig it the 


| deſt Taſte Tora This! is a Regale for a EY ; 
Offer. 1 n. 105 85 E ISS 1 W 51110 2 1 a6 


W 1 ” L " W 1 — 1 r * 2 * z S 1 Du 
e n * 4 F r ___ CPs VII ee nn I Rn N SUE 
_— — —U—ä ñ n—J— — ud — 1. E oe = - r * — 

pq x * OR” 7. & I o \ — Py 
— 8 
C x N 


: Y 
5 2 
= 
4 
py 1 
= 1. 
1 
17 ; - * 
Y \ 
1 
1 1 
is , 
* Bug 
"EB IK 
W £74 £ 
E . 
LF, 
> 1 
Y ..M 
8 b 
8 
WF] 
# 
} 
. 
o 


— 
7 _ Ka = ON PINE bs > 5 GC e 
"Im 4... — 1 — — NS hang 


Mun 


270 THE MODERN Oo 


Champignon: the Italian may. 


| ** E Champignons in as great a quan- 
tity as you can get at once; the ſmalleſt 
are beſt. Cut off the Ends, take off the Skin 
of the black ones, and waſh them well. Put 
them into a Stew - pan, with a couple of Glaſ- 
ſes of White Wine, and good Olive Oil, to 
make them ſwim in it: ſeaſon them with Salt, 
beaten Pepper, the Juice, of two or three Le- 
mons, according to the quantity of Champig- 
nons you have. Put them over the Fire a little 
while, then let them grow cold, then put them 
into an earthen Pot, or a little Cask; but let 
the Oil always ſwim upon it. Let em 
be reliſhing, and the Cask or Pot well ſtopt, 
that they may not vent. But it is more pro- 
per to put them into ſmall Pots, becauſe, 
when the Pot is once opened, and takes vent, 
that ſpoils them. Being upon the Main, and 
ycu deſign to make uſe of them, take the 
quantity you think fit, and place them in 2 
ſmall Diſh, with Anchovies cut in Slices over 
them. Or elſe you may make with them little 
Fricaſſecs, with a white Sauce, as you do on 
ſhore. You may likewiſe uſe them with all 
ſorts of Ragoũts, where you haye occalion for 
Champignons. A 
Lou may preſerve theſe ſors of, Champig- 
nons nen a ee n or more. ö 
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7 he May 1 preſerving ſmall French Beans 


green. 
Fw K E ſmall French Beans, the (malleſ 


you can get, ſcald and whiten them in 
boiling Water, ſeaſon'd with” a little Salt. 
Then put them into cold Water, and rake em 
out again to drain; after that, let them be 

dry'd in the Oven or in the Sun. Being * 
| you may put them into a Bag, and keep them 
in a dry Place. When you will make uſe 
of them, you need but waſh them in hot Wa- 
ter, then boil them in a' ſmall Kettle with 
Water, a bit of Butter, Salt, and an Onion; 


let them ſtew ſoftly. Being done, put a lump 


DERN'COOK. 27x _ 


=, 


of Butter into a Stew-pan, with an Onion cut 


ſmall, and give it ſome toſſes: then put in 
your Beans, and ſtrew over them a Duſt of 


Flower. Wet them with their own Broth, 


ſeaſon them, and thicken them with Volks of 


let them be of a good 


Eggs, if you have 


Reliſh, and put to em a . of N in 


ſerving! them up. "Af . 5 17 


At another time ven muy ſlew em n a 
piece of Ham or Bacon, or Sauſages; or elſe 


let them boil by themſelves. Being boiFd, 


put them into a'Stew-pan; with a Jump of 


Butter, to make them have a Taſte, and gar- 


 niſh thetewith your ſalt or freſh” Meat, if) you 


have any. Theſe ſorts of Beans are as go 
a if they had been juſt gather d; and you may 
keep them as long as you pleaſe, ptovided ; rn 
take care to keep them ina dry ny 2263 
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mv of preſerving Onions, von, 


and Carrots. 
FF AKE Onions well peal'd, and * * 
1 Slices: the Carrots and Parſnips the 
ſame. Put into a large round Stewing-pan 
good Butter over a Stove, with a brisk Fire; 
put of your Onions in it the quantity you 
think fit; but put not in too many, leſt 
the Liquor or Gravey may make them ſtick to 
the bottom: and you muſt take care to keep 
them ſtirring continually with a wooden - 
dle. Let them be of a good Colour, a little 
browniſh z_ then take them out. Set them a 
- draining upon a large Sieve, made with Horſe- 
Hair or with Flannel. Put more Onions into 
your Butter, and fry them in the ſame, and con. 
ſequently you run no hazard in putting in 
much Butter in the beginning. As you are 
making your Proviſion of Onions, you may 
ſet them a drying in the Sun, or in a Baker's 
Oven, after the Bread has been drawn. After 
they are dry, you may put them up into Boxes 
or other things, and keep them always dry: 
Vou may do the ſame with your Carrots and 
Parſnips, putting cach of them aſunder. 
When you would make uſe of them for an 
Onion Pottage, you boil of them the quan- 
tity you think fit in a Skillet, Stew ing- pan, or 
Kettle, and you put in what quantity you 
judge fit, according to the quantity of yout 
Pottage. When you would make ſome Pot- 
tage in Mcager, ſet on Peaſe a _ ing * 


N 
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35 they are, the Broth or Liquor being clear, 1 
ou throw into it your Onions, Carrots or Us 
Parſncps, and let them ſte w Well : if you will 1 
0 make a Purrey, ſtrew a little Flower upon . 4 
4 pound itin a Mortar, and ſtrain, them throug g 
ua Sicve or Flagnel-bagz then wet them with 1 
te Broth or Liquor of your Roots: £ this fort 1 
Y L. Pottage is very good at Sca, 108 
i And theſe ſorts of Roots, may be kept 25 or 1 
? | ch Months, taking care of them, as com- . 1 
monly; otherwiſe this kind of Roots Cat 1 
dot be kept at Sca, but for a little hie? | 
therefore I here ſhew the way of Peter I I 
them, having had the Proof of! it ang elke on the 
like occaſtons. 
: Another time - you 'may iſe uſe of hed 
; with a Robert-fauce, which may be put un- 
aer all ſorts of Meat. Put but a bit of Butter 
na Stewing pan, with a Duſt of Flower, 
make it brown; put in your Onions, and give 
| it ſome toſſes. Then wet it with Water; or 
| Broth, or Gravey; if you have! any, ſeaſon'd 
Vith Salt and à little Pepper; putting to it 4 
little Muſtard, if you have e 1 1 A Dal of 
Tigger in ſerving it o_ L it 3 
e biet e Bb 
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| I" H A P. N. 
Of Cola Entremets. 


Marbrees with Gravey or in Meager. D. 
vers Sorts of Cakes. Collard Beef. Pigs 
| dreſs'd ſeveral ways, Stuff d Hog's- 
Tongues. Mild Boars Heads. Fowls or 
_ Capons in Galantine. Geeſe in Galantine. 
e eg Daube. Fiſh, Ham, &, 


A Side-Diſh with a Marbree. _ 
7 0 make a Marbree as it ſhould be, take 
two dozen of Ox Palates, two 9895 
of Calf 's Ears, with a dozen of Hog's Ears, all 
waſh'd very clean. Put all together in a Ket- 
tle, with the Nut of a Ham, ſeaſon'd with 
Pepper, Salt, a bunch of Sweet-herbs „Cloves, 
and Onions. Moiſten it with Water and a 
Bottle of White Wine, put to it ſome Bay- 
teaves, cover the Kettle, put it over. the Fire. 
Put two Fowls to the Spit, and when roaſted, . M- 
cut them out in thin Slices or Fillets ; like» 
wiſe a quarter of a pound of ſweet Almonds, 
and as many Piſtachos, cut the ſame. Each 
of theſe is plac d in a Diſhby itſelf, with a do- 
zen of hard Eggs cut in four: chop alſo a 
good deal of Parſley, ſome green Onions, and 
Truffles cut in Slices. Your Palates and Ears 
being boild, take them out of the Kettle, place 
tes orderhy if Dim, cach by Felt. Skin your 
Palates, cut them 18 ICES 3. do the ſame 
wa the 'Calf* ahd” 188 8 Ears, the Nut of a 
am, and a N 150 To - bro: Now | 
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ke a round Ste w-pan, put in it all this Meat 
cut in Slices, with your Almonds, Piſtachos, 
and Truffles; adding a Clove of Rocambole, 
Sweet-herbs, fine Spice, the Juice of ſome 


Lemons, and a Bottle of Champaign. Pur 
in a clean Stew-pan melted Bacon, green 
onions and Parſley chop d ſmall: give them 


ſome toſſes upon the Fire, then put it to the 


Ingredients of your Marbréc over the Fire. 


Toſs it up now and then, that all may mix 


well together; let it be of a good Taſte: put 


in it a Ladleful of thin Veal-broth. T. ake an- 
other round Ste w- pan the bigneſs you would. 
| have your Marbree of, rub it with Butter, place 


in it ſome tops of Spinage-leaves, in the form 


of Stars from the bottom to the top. Faſhion 
ſome Lemons, being nick'd round, and cut 
with a Jagging- Iron in Slices, placed in the In- 
tervals of your Stars. Now put your Stew- 
pan in a cool Place ſet even, and put in it 


your Ingredients. Your Marbree being cold, 
put hot Water in a clean Stew-pan, and place 
over it for a Minute the Stew-pan your Mar- 


bree is in, to looſen it. Then diſh ĩt ub, with 1 


a 8 under it. | 1 
Another Marbr'ee. 


UT ene Calf 's Feet well clean d FT 505 5 
ned, a boiling with Hog's Ears and Feet, 2 
ſome Slices of Bacon, Veal, and a Nut orb 
2 Ham. Seaſon them with Peppet; Salt, Bay- 
leaves, Sweet Baſil, . Cloves, a e Coriander- 

Seeds, and a Bottle of White Wine; 34, hilt. + 


2 5 


2 N $2.66; 
© « * * 
3 5 
N 


al his is y boiling, © put two Fouls to the 
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Spit. Scalda a quarter of a pound of Ft Al. 


monds, as many Piſtachos cut in Slices, and 


plac'd in a Diſh or Plate, each by itſelf. Cut 
likewiſe in Slices a Neat's Tongue, and Your 
 Fowls being roaſted, cut them the ſame ; in 
Slices, chop ſome green Onions and Parſley, 

Your Hog's Ears and. Feet being boil'd, cut 
them alſo in Slices, and your Nut of Ham. 
Then put in a large Stew-pan, to hold all 
your Meat, a little melted Bacon, with your 


Onions and Parſley, for a Minute. This done, 


put in all your Slices of Meat with thoſe of 


Almonds and Piſtachos, and ſome Volks of 


hard- boil'd Eggs cut in four, all ſcaſon'd with 


pounded Pepper, Salt, ſome Cloves of Gar- 


lick chop'd imall, with the Juice of half a do- 

zen Lemons, and a Bottle of Champaign : let 

all this boil and be of a good Taſte: add a Ladle- 
full of thin Veal- broth, if you hayc any. Then 
take one or two Cawis of Mutton, or of Veal, 

or of Hogs; ſpread them in a ſmall oval Ste- 
pan, and put in the Ingredients, of your Mar- 
bree. It being cold, cut off a couple of Sli- 
ces, the thickneſs of your little Finger, at 
each end. Lay a folded Napkin in your 
Diſh, and place over the ſame your Marbree, 
with the Slices cut off. Garniſh your Diſb 


wa DONE ſerve it up hot wh a nl 5 


Marbree of Fiſh. 5% 85 


A K E of all Sorts of Fiſh, viz. a couple 
of Eels Skin'd, and * Cleans'd, has 


deen of \Pearches s 8; yell 


8 2 
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ſome Smelts or Gudgeons, Trout, half a do- 


| zen of Barbels, as many Quavivers, Bret-fiſn 
or flounders, and ſmall Sturgeons, if you can 
get any: all being well clean'd, put them in a 


Stew-pan or Fiſh- kettle; ſeaſon them with 


pepper, Salt, Cloves, Sweet Baſil, Thyme, Bay- 
leaves, two or three Bottles of White Wine, and 


ſome Slices of Lemon; moiſten them with 


Water. Let your. Fiſh. not be too much boil'd, 
eſt they break. Being done, take them off 4 
let them cool in their Liquor: and befoe 

they be quite cold, begin with taking out your 
pearches, ſcale them, and place them in your 
Diſh: do the ſume with the other Fiſn, one 
after another. Strain off their Liquor, let it 
cool. Then put 4 in a clean. Kettle two or three 
Ouarts of Water, with, a couple of pounds of 
Hart s-horn-ſhavings, let; it well boil... When 
boil'd enough, ſtrain it. off through a Napkin. 
Let your Fiſh- jelly. be., pretty firm, and mix it 


with your Jelly of Hut s-horn. Put it over the 
Fire, and let it be of a good Taſte: whip up 


the White of a doztu of Eggs, put them to 


Jour. Jelly, with the Juice e ofitheeeor four 


Lemons... Your Jelly, being clarified; ſtrain it 
off through a flannel Bag, or Napkin Now 
boil a dozen. of Cray- -fiſh,- take, a clean Stew 


pan big « enough to contain your Marbree ; put 


ros; 


cut an Orang and, a; Lemon in Sliecs, lay 
another Crols 1. With. 
another With 


in the N Cray-fiſn, forming a 


ala ady, < "A » PETE gy nn. We 
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Plaice, ſome Smelts or Gudgeons, with. a 
Sturgeon at the top: then put in it your 
Cray '-fiſh, ſome Slicesof Orange and Lemon, 
with ſome - Orange - leaves placed alterna. 
tively one near the other. Put in the middle 
the moſt ordinary Fiſh, with the fineſt 
Fiſh round it. All your Fiſh being in the Stew. 
pan, add to them your clarified Jelly, in which 
your Fiſh muſt ſoak : then put your Stew- 
pan in a cool Place, that your Marbree may 
be glaz'd well. If this Side-diſh is to be ſer- 
ved up at Dinner, it muſt be made the Even- 
ing before. Two hours before you ſerve up, 
put a folded Napkin in the Diſh, you will 
ſerve up your Marbrec in. Keep boiling Wa. 
ter in another Stew. pan, that is bigger than 
that your Marbree is in. Put a Diſh or Plate 
over your Marbree, and put the Stew. pan 
vyhere your Marbree is in, into the Stew-pan 
with the boiling Water; leave it in it but a Mo- 


ment, turn it topſy-turvy, and din! it up, and 
Weir + for a Side-diſn. | 


5-336 ee e e 
T 0 make this Cake, take two Rite take 

off their Skin, bone them, keep ſome 
of the Fleſh cut in Dice, and chop the reſt of 
your Hare's Fleſh, - with three or four pound 
of Slices of Beef, and the Fleſh of a Leg of 
Mutton, (after all the Nerves ate taken out) 
about a couple of pounds of Bacon, with a 
piece of Ham: all well chop'd, and ſeaſon d 
be with Vep PP Salt, SON herbs, fine Spice, 
£51 
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Parſley, and green Onions chop'd, a Clore of 
Garlick, and ſome Shalots, all well mixt to- 
gether, and put in a Stew- pan. Take about 
2 pound and a half of fine Bacon, as much 
Ham; ſome Slices of Mutton, and your Slices 
of Hare, all cut in Dice, with half a pound 
of ſcalded Piſtachos, and a quarter of a pound 


of ſweet Almonds, alſo ſcalded and cut in 


Dice, with ſome Slices of Pullets cut the ſame: 
put all this to your chop'd Meat, adding the 
Volks and Whites of ſix Eggs, well beaten, all 
well mixt together. Now take a Stew. pan 
big enough to hold the Cake you make, layin 
the bottom ſome Slices of Bacon, then put 
in all your Ingredients. Break the Bones of 
your Hares, ſtrow them over your Cake, and 
zit be baked in the Oven. Being done, 
take off the Bones, and let jt be old then 
lay a folded Napkin in your Diſh. Make your 
Ste w- pan warm, that you may take out your 
Cake, which you lay over the Napkin: ſtrew! 
it, if you think fit, With Crumbs of Bread, and 
et it take a NOOR in the: un; 3 ney it vp 


"Riyal Cake, * 
"AKE three or four Rabbits hors or 
leſs, according to the bigneſs yo make 
your, Cake f. with two Hares; 2 Calf 4 
Leg, and a U Leg of Mutton! Skin and bone 


1 e a bit of Ham, 


— » ; 
4 8 s 
1 4 #7 
i ; ? : 
8 © #1 . ; * 
1 . " 
TR = IEY r II * AP x Gt HAY I rents Ser — —— te „ +7 — : 
5 r 2 © 
5 * my * ” Rong Y’ αν H. i 

o 3 — — — * A 
27 * A 


Rabbits, lay by ſomè Slices cut ein, alter k 
the, reſt of the; fleſh! e 5 4 pts Pup. 
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per, Salt, 'Sweercherbs, and fine Spice; and 
being well chop'd, put ir into a Diſh : do the 
lame with your Hares. Take the Nut out of 
your Leg ef Veal, and lay it by: the reſt of 
your Leg of Veal; after the Skin is taken off, 
and the N erves taken out, muſt be well chop 4 
together, with a bit of Ham and a bit of 820 
ſcaſond with Pepper, Salt, Sweet-herbs, fine 
Spice and Shalots. Do the ſame with your 
Leg of Mutton, only you put to this a Crumb 


of Garlick. Take a Turkey and two Fowls, 


take off their Skin, keep the Wings of the 
Fowls, but chop the teſt of their Fleſh with 
that of the Turkey together, with a piece of 
Bacon, a bit of Ham, and a blanch'd Calf's 
Vader: all being well chop'd, ſeaſon it with 
Pepper, Salt, Sweet-herbs, fine Spice, and 
ſome Shalots. Keep this chop'd Meat in a 
Dich by itſelf, and the reſt of the Meat in ano- 
ther. Then cut the Slices of your Rabbits in 
ſmall Dite, with a couple of Slices of Ham, 
and a piece of Bacon cut the ſame: put all this 
to your minc d Rab bits, with ſcalded Piſtachos 


cut alſo in Dice, and the Volks and Whites of 
a couple of Eggs, all being. well mix'd toge- 


ther: do the ſame with all your other Meat. 


Spread a Napkin over your Dreſſer, place over 


the ſame two large Slices of Bacon, one neat 
tte other, the length and breadth you think 
fi then put over them a Laying of your Rab- 


bits one of Veal, one of Muttan, one of Hare, 


alder Laying of your Turkey. Place again 
over tlie ä I 


2 Ton, 


abbits a Laying of Mats 


| A MODERN COOK. tf 
on; over the Mutton, one of Turkey; over 
the Veal, one of Hare; and over the Turkey, 
one of Rabbits: cover it over with Slices off 
Bacon, and roll them up in, a Napkin, tied 
at both ends. Put in an oval Ste w- pan, be- 
ing the length of your One ſome. Slices of 
Bacon, Ham, and Veal, put in it your Royal. 

Cake, ſeaſon it with Pepper, Salt, Cloves, ' 


sweet Baſil, ſome Bay-leaves, a Clove of 1 


Garlick, and ſome Onions cut in Slices; put 
over this another Laying of Slices of 98 
moiſten it with a Bottle of White Wine, and 
ſome Broth. Cover the Stew - pan cloſe, 
and ſet it a ſtewing with Fire under and 
over. Your Cake heing done, let it cool 
in its Braiſe; being cold, lay a folded Nap. 
kin in your Diſh : take Out your Royal 


Cake, cut off ſome Slices at each end; diſh it 


up, garniſh your Diſh with the Slices cut off, 
and e Farfſey, ang | ſerve it l for A Side: 


n 3 
Collard. Bes 5 2 
AKE a Flank of Beef, open. it in two,.. 
| £ beat it Well with a Cleaver. a Fe; ſcal-. 
ded ſweet Almonds, Piſtachos, and ty. g. do 
zen of hard=boil'd Eggs: lay a Napkin, « ovet 
| the Dreſſer, ſpread*your 'Flank 195 ef over 
it. Take ſome large Slices of. E 2aCOR,. and 


ee 


Ham, make a Row of theſe croſs q ger; your 
| Flank of: Beef, one of* 8 07 one. 'o, the. 
| he of f Ham, ONE | | 


"Hires. .of Egos 5 
. one 0A 25 1 
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one of the Yolks of hard. Eggs, and ſo on ; til 
your Flank of Beef is all covered | then ſea. 


ſon theſe with pounded Pepper from one end to 
the other, Salt, Sweet-herbs, fine Spice, and 
a couple of Heads of Garlick bruis d, and 


ſtrew'd over, together with a duſt of Flower, 
Now begin to roll it up, in the place where 


you put your firſt Volks of Eggs, ſo that your 


Eggs will be in the very middle of your rolld 
Beef. Then roll it up in your Napkin as cloſe 


as poſſible, keeping always faſt the two ends 


which muſt be tied very tight with Pack- thread, 
as well as your roll'd Flank all round. This 


.. done, put it a doing in a Braiſe, the ſame a5 
the Royal Cake here before. Being done, 
you may ſerve it up WN or cut out in Slices 
| "el a gold. Side-diſh. 


HT 1 Paal. Cale. 
T AK E a good Leg of Veal, lay by. the 
Nut, take off the Skin and the Nerves: 


| cut your Leg in pieces, put to it a piece of 
Bacon, a piece of raw Ham, and a piece of 
Beef · ſuet, chop'd all well together, ſeaſon d 


with Pepper, Salt, ahi thn hg fine Spice, 


Muſhrooms, and Truffles, if you can get an), 
and a Crumb of Garlick: mix it well, put to 
four Eggs. Then take the reſerv'd Nut of Vea, 
take off the Skin and the Nerves, and cut it 
in ſmall Dice, together with Ham, Piſtachos, 
and ſweet. Almonds z. mix again theſe well. 
Lay in the bottom of a Stew-pan, ſizeable to 


5 the! N : e of Your Ns ſome Slices of 
np * 
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i Bacon, over theſe a Calf's Cawl, and then put 
„in your Meat: wrap up your Cake i in the re- 
o W mainder of your Cawl, with other Slices of 
d WW Bacon over it. Now put your Cake in the O- * 
d ven, not too hot; ; being * let! it de cold, i 
þ and [crys it up for a Mderduh., | | 


* 


e 
R Vide- diſb of Pig in Galantine. 1 
d FT ER the Pig is well ſcalded and drefs'd © 
e clean, cut off the Head and the four Petix- 3 
„woes; take off the Skin, beginning at the Belly, 
„but take care not to cut it, paiticularly on 
s W the Back. Spread this Skin over the Dreſſer, 
make a Stuffing as followeth, viz. With ycur 
; Pig's Meat, a little of a Fillet of Veal, a. little 
a Ham, ſome Bacon, ſome Sprigs of Parſley * 
and green Onions cut (mall, Sweet-herbs, Pep- 
| per, Salt, a little chop'd ' Garlick, ſome. Ro- 
camboles, and ſome Yolks of Eggs to thicken 
pour Stuffing. Spread a Napkin over the 
Dreſſer, with your Pig's Skin over the ſame: 
put upon this Skin a Laying of your Stuffing, 
and over this a large Slice of Bacon all over it, 
then a Row of Volks of hard Eggs, one of 
Piltachos, one of Ham, one of ſweet Almonds; 
again alargeSlice of Bacon more,aRow of Volks 
of Eggs, one of Piſtachos, another of Almonds: 
go on thus, and at laſt, over all, another Laying of 
your Stuffing laid as thin as can be; over this, 8 
anotherRow « of Slices in the ſame order as thoſe = 
laid firſt, Put in alſo. green Truffles, if 79 - 
bave any; and if you, have doing left, put it 
oyet all. To. may up Yours Gaotjprgs dex» 
* * oh dul 
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ttouſly as yon can, roll it up in a Napkin as 


tight as poſſible, tied at both ends. This done, 
| Jet your Galantine be done in a Braiſe, like the 


Royal Cake. Being done, let it be cold; 
ſerve it up whole, or cut in Slices, to garniſh 
with them all forts of Side-diſhes. © 


"> 
$ 


Pg in Perdouillet. ant 


1 T it be well ſcalded and dreſs d, cut off 


the Head, cut it out in four quarters, 
Put in a Stew-pan ſome Slices 'of Bacon, and 


; then your four quarters, with the Head in the 
middle; ſeaſon it with Sweet-herbs, and fine 


Spice, vis. with Cloves, Nutmeg, Mace and 

Cinnamon; alſo Sweet-Baſil, Bay- leaves, Pep- 
per, Salt, two Rocamboles, Onions, Slices of 
green Lemons, Parſley, and green Onions. 
Then cover your Meat with Slices of Bacon, 
moiſten it with a Bottle of White Wine and 
a Ladle-full of Broth ; put your Stew-pan o- 
ver the Fire, but let your Pig not be too much. 


done. Being done, let it be cold. Lay a Nap- 
kin in your Diſh, take out your quarters of 


Pig, clean them well, and to look white, ſpread 
them over the Napkin, with the Head, in the 
middle; ſerve it up for a Side-diſh. 
This Diſh of Pig may alſo ſerve for a Dith 
diſting it up with an Eſſence of Ham, or 
Cullis of Cray-fiſh, ſerving it up hot. 
At another time this (: ame Diſh' may ler 
for a hot Diſh, in dteſſing it as followeth, 
viz. Make a Ragoilt' With Sweet-breads of 


; Veal, "Muſhrooms and Truffles, put in a Stent 


— i pan 


2 Tz ww 
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pan with a little melted Bacon: mnoificn: it 
with good Gravey 3 and when donc, skim off 
the Fat, and thicken it with a good Cullis. 
Being ready to ſerve up, take your Pig out of 
the Kettle to drain ; diſh it up as before, with 
the Head in the middle, and the four quarters 
round it, with your Ragoüt over it; ſerve it 
up hot. This Pig may alſo ſerve: gong Courſe, 

ſerw'd with a Ragoũt of green Peaſe, or elſe 
Peaſe-ſoop. For the way of making theſe, ſee 
the Chapter of e « 16 and N 


- Ps dreſ#d. the German Way. age | 
d LD, dreſe, and bone it, but cut off 
neither the Head nor Petit-toes. Take 4 
Nut of Veal, taking off the Nerves and the 
Skin, with a piece of Bacon, ſome 'Beef-ſuet, - 
and a piece of Ham; put all this Meat upon 
the Dreſſer, chop it ſmall : ſcaſon it wih 
Pepper, Salt, Sweet-herbs, fine Spice, Muſh- 
rooms; Truffles, if you have any, Parſley, 
green Onions, 2 Ctumb of Garlick; and four 
Eggs; mix it well, then take two or three 
Slices of Ham, and the White of a Fowl, both 
cut in Dice: mix theſe with your stuffing, 
fill therewith the Whole Belly of the Pig, and 
ſew it up. Now ſpread à large Napkin over 
the Dreſſer, cover the ſame with Slices of Ba- 
con, lay upon it your Pig, truſs the Hind Pe- 
tit-toes under its Thiglis; let his Snout reſt” 
upon the fore Petit-toes; cover it With Slices 
of Bacon, and roll it up in the'Napkin. MD? - 
in 0 obthe 8 length, Bhs on- 
To's Oy 
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Bacon and Veal, Onions cut in Slices, à little 
Sweet-Baſil and Cloves; then put in your Pig, 
with the Back to the borrom, ſeaſon it with 
Pepper and Salt, cover it the fame over as un. 
der; moiſten it with two Bottles of White 
Wine, at laſt with Water: now let it be 
ſtew'd with Fire under and over. Being done, 
let it grow cold in its Braiſe: take it out of 
the Kettle, diſn it up with a Napkin under! it; 
ſerve 1 it wy Fora Courſe. 


Stuff 4 Hogs Tangier... 105 
E 5 AK E of theſe Tongues as many as you 
pleaſe, ſcald them to take off the firſt 
Skin, for which purpoſe the Water muſt not 
be too hot; then wipe them dry, cut them off a 


little from the Root. The way to ſalt them, 


Vis. Dry in the Oven ſome Juniper-berries, 
with a couple of Bay- leaves, a few Coriander- 
ſeeds, Thyme, Sweet Baſil, all ſorts of Sweet. 


herbs, together with Parſley, and green Oni- 


ons. All this being well dry'd, pound it ina 


Mortar, and ſift it; mix it with pounded Salt 


and Salt - petre: ſalt your Tongues, laying one 
after another in a Tub or Pot, as you ſalt 


them, putting all ſorts of Spice over each Ro W] 


of your Tongues: being ſqueez'd cloſe to- 


gether, and all ſalted, put over the Tub 
a Slate with a Weight upon it; and being ii ſix 
or ſeven Days in this Pickle, take them out to 
5 ela little. Then put them in Hog's Guts, 
cut the length and breadth of your T ongues: 


—— — 4 W__ 


1 FOUGHT 'T ongue haye its; own 


. F 
wa, P: 4 


TN Toe Te Ws Mp, 


both dh wick Pack-thicad : bake cache Sport = 
a Stick in the Chimney, a little diſtant from 
each other, to Ove the pc of takin 5 . 


till they- be — dry': 4x they a are wal 
done, they'll keep a whole Year; they are the 
fineſt Eating at ſix Months end. To which 
purpoſe they are boiled in Water, and a little 
| Red Wine, together with ſome Slices of green 
Onions and Cloves.. They being done, are 
ſerved up cold, either i in 1 Slices c or © whole, for 
a Courles © * 
sheeps Tongues anitCalyes Tong gues dard, 
ſt are done in the ſame manner. by 


Pig s Petty- toes 4 last. Menhouls; 


„ 13 your Petty-toes be very clean; flit FRO" 8 
in two, put between the two pieces a Slice 
. of Bacon the thickneſs of a Thumb, with a 
Skewer along each fide, well tied with Pack- 
thread, to keep them ſtrait. Put in a Stew 
5 pan ſome Slices of Bacon; put in it a Laying $ 
+ I of Petty=toes, and one of Slices of Bacon: 
g on doing the ſame, till you have put N 
. all your Slices. Then put in a good Glas of 
ßpirit of Wine, ſome Coriantler-ſecds, Bays '. 
j leaves, and a Bottle of White Wine; cover it 
' WW Vith the aid Slices, cover the Stew-pan,' lay _ 
; it down with Paſte, let it ſtew ſoftly" abour | 
ten or twelve hours, with Fire under and over. 
When they are done, and cold, ſtrew chem 
with Crambs of Bread, broil them, ſetye them 7 le 
TY 1 9 Side Din: 296 * 15 83 3 Höck 1 2 "$5 = Zi 
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They may alſo be done with leſs Charge i 
| uſing Hog's Maws inſtead 1 Bacon, ell 
| them the ſame way 
At another time dip your Petty-toes i in Bat 
ter, ſtrow them with Crumbs of Bread, brol 
them and ſerve them up hot for a Side-diſh 
At another time dip them in Eggs, or in 
thin Paſte, ſtrew them With. Gee of Bread 
fry and . them up. - 


Wild B. oar's H SY 


Cor. it of cloſe to the Shoulders) fo. 
it over a blazing Fire, then ſcrape it with 
aKnife; farther, 3 Over the Places, where 
there is any Hair left, with a red-hot Fire- ſho. 
vel. Being well ſindg'd, take out the Jau- 
bones, and the Skin off the Snout; bone the 
Neck, ſqueeze out the Water: take out the 
Brains in the Place where you cut off the 
Neck Bone, and throw them away. Put the 
Head a ſoaking in cold Water, take it out to 
drain, lard it with thick Bacon, well ſeaſoned 
with Pepper, Salt, Sweet-herbs, and fine Spice, 
without breaking the Skin; put it in a Stew- 
pan, ſeaſon'd with Sweet-herbs, fine Spice, 
pounded Salt · petre, and a pretty deal of Salt; 
cover it well, put it in a cool place, let it lie 
ſeven or eight Days in Salt ; then take it out, 
tie it up in a Napkin, and let it boil in 2 
Kettle with ſeven or eight Bottles of good 
2 coed Bay-leaves, Sweet Baſil, Thyme, and 
Onions. Fill up the Kettle with Water, ſet it 
to boil, but let not the Head be too much 
NT done. 
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Jone. Being done, take it off, let it ; | 
| take it out to drain; puta folded Napkin in 
your Diſh, lay ag Head ON it, ſerve it * 


for a Side-diſh. 


Another wild Boar s Head, the German E 


May. 


g e this Head like that here before, put . 


it in Salt during four and twenty hours, 
boil it whole without boning it: put to it 
ſeyen or eight Bottles of Wine, Onions, Sweet 


| Baſil, T hyme, Bay- leaves, Cloves, Pepper and 
Salt : fill it up with Water, ſet it a boiling. 


Being boil'd, 6 it cool in- its own Liquor, 
and 175 it up as the other for a Side: diſh. 


When it comes from the Table, put it a= 
gain in its own Liquor. Let it ſoak well; do 
the ſame till the whole Head is eaten. It may 


be kept two or three Months in this Liquor. | 


You may preſerve the former Head in the 
| ſame manner, being always put again in its 


own Liquor after it comes from the Table. 2, 


Fowls or Capons in Giladtine: hg 
AKE as many Fowls as you deſign to 
make Galantines; for each Fowl makes 
a Galantine. Sindge and pick them clean; 
lit them, up the Back; take off the Skin as 
nearly as poſſible, without breaking it. Take 


off the Fic of your Fowls, cut it out in 
Slices, and cut ſome Piſtachos the fame ; place 
them in a Diſh. . Take the remainder of the 
Fleſh gf E win a Nut of Vea 2 
Lob. IL © © ” * 
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296 THE MODERN © 00K; 
piece of Bacon, ſome Beef-ſuer, and a pier 
of Ham cut all in ſmall bits, and put it upona 
Dreſſer with Parfley, green Onions, Sweet. 
herbs, fine Spice, Pepper and Salt: all t. 
ther chop'd ſmall, add ſome Volks of 4 
Let your Stuffing be well reliſh'd: ſpread your 
Fowls Skins over a Dreſſer, put over it a Lay- 
ing of your Stuffing in its whole extent ; then 
a Row of Slices of the Fleſh of your Fowl, 
another of Slices of Ham, one of Slices of 
Piſtachos, and one of the Volks of hard Eggs; 
then again a Row of your Stuffing; doing 
the fame with the aforeſaid Slices till your 
Skins be full: then ſew well up your Skins, 
ſo that they may look as if they were whole. 
Now put in a Kettle Slices of Bacon and Veal, 
lay over them your Fowls, ſeafon them, cover 
them with Slices top and bottom alike, add a 
Pint of good White Wine, ſome Cloves of 
Garlick, and ſome Broth: ter them ſtew ſoft- | 
ly, Fire under and over; but not too much 
done. Being done, take them off, and let 
them cool in their Braiſe, to take the Taſte. 
. Being ready to ſerve, diſh them u Whole 0- 

ver a Napkin, ſerve them up for a ide-diſh, 

Theſe Fowls thus dreſſed, may alfo' be cut 
out in Slices, to ſerve for ger Hine 
Side-diſhes. | NE KAY 

' Turkeys and Capons 6 in e are 
drefs'd in we WO manner. 125 ; 30 5 
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Gooſe in ann e 
5 and pick it clean: ſplit it up the 
Back; take off the Skin as clean as you 
can, without breaking it. Bone well your 
Gooſe, take all the Fleſh, together with that 
of a Fowl, reſerving the Breaſt cut in Slices; 
mix the reſt of your Fowls Fleſh with that of 
the Gooſe; add a Nut of Veal, a piece of Ba- 
con, ſome Beef-ſuet, a piece of Ham, all cut 
into ſmall bits: put all this upon a Chopping- 
board, with Parſley, green Onions, Sweet- 
herbs, fine Spice, Pepper and Salt: chop it 
_ add ſome Yolks of Eggs. Then pound 
let! it be well reliſſd. Spread the Skin of 
he Gooſe upon the Dreſſer : put a Laying of 
Stuffing in all its extent over it, lay upon it 
thin pieces of Bacon and Ham, as alſo the Sli: 
ces of the Breaſt of the Fowl reſerv Cd. Make 
alſo a Laying of a quarter of a pound of ſweet 
| Almonds, and the ſame quantity. of Piſtachos 
blanch'd cut in Slices, and another of Volks 
of Egg Eggs: do this alternatively till the Skin of 
your Gooſe be fill d. Then ſew up the Skin 
of your Gooſe, to make it ſeem to be the very 
| Goole itſelf. Now put in a Stew-pan Slices 
of Bacon and Veal, and the Gooſe upon it; 
ſeaſon it, lay your Slices top and bottom * 
like; add a Bottle of good White Wine, ſome 
| Cloyes of Garlick, and ſome Broth. + Cover © 
| the Stew-pan, let it ſtew. ſoftly, Fire under 
and over; let your Gooſe not be too muell 


done. Being done, take it off, and let it cool * 
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in its own Ln to takes. the Reliſh. Reine 
ready to ſerve, diſh it up whole over a bo 


_ ſerve it up hot for a Side- dine 


Turkey 3 a a Danbe: 


*AKE alarge Turkey, cut off the 2 
ſindge, pick, and gut it clean, without 


: cutting the Vent. Truſs i it, lard it with thick 


Bacon well ſeaſon'd; tie it with Pack- thread, 
let it ſtew in a white Braiſe, as was done with 
the Capons and Fowls in Galantine. Being 


done, let it cool; when FR ciſh it vey 8 


its ud omg over it. 


Fiſb- Ham. * 


MAE the Fleſh of Carps, Eels, freſh Sal 
mon, and the ſoft Rows of the Carps: 


chop and pound all this, ſeaſon d with Pepper, 


Salt, Sweet-herbs, and fine Spice; add freſh 
Butter. Make thereof the form of a Ham, 
lay upon it the Skin of the Carps, ſew it up 


cloſe in a Cloth, and boil it in half Brandy, 


half Wine, and a ſmall quantity of Water, 


ſeaſon d with Cloves, Bay-leaves, and Pepper, 
Let it ſtand till cold in its e . e ſerve 


it up. 


Lou ny alſo lice it, as real Hemm. 
You may dreſs a Shoulder or Leg of b Mar 
ton after the ſame manner, as alſo Fowls, Pid- 


geons, Pullets, moment" Ducks, or =_y on 


rhing in that nature. 
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: Pad A Is Braiſes : 


Meanſe it well, ſoak it Jang ſeven or 
eight hours: put in a Fiſh- pan ſome Slices 
of Beef and Bacon, with the Ham ſeaſon'd 
with Onions, Sprigs of Parſley, Sweet Baſil, 
Thyme, Bay-leaves; moiſten it with Water, 
ſet it a boiling : being half done, put in one 
or two Bottles of Wine. Being quite done, 
take it out to drain, take off the Rine, diſh 
it up with a thick Poivrade under! it; ſerve it 
up hot for a Courſe. 
At another time you may recht it 3 he 
fame manner, ſtrew eit with Bread to make it 
get a Colour, and ſerve 1 it cold __ SINE 


4 3 Ham: in Cal. WEL? 
Leanſe chis Ham, boil it he "hs as that 
O before; being done, take it out, take off 
the Rine and part of the Fat; make a Stuffing 
thus, viz. Take of all ſorts of roaſted Fowls 
Fleſh, as much as you think fit, a Calf s Udder, 
with a piece of Bacon blanch d, Parſley, green 
Onions, and Muſhrooms chop'd ſmall, ſeaſon d 
vith Pepper, Salt, Sweet-herbs, ſine Spice, 
all mine d ſmall ; add a piece of the Crumb of 
Bread boil'd in Milk, pound it, putting to it 
ſome Volks of Eggs: being pounded, put it 
upon the Ham inſtead of the Fat, Which you 
took off from your Ham ; wrap it up in the 
 Cawl cloſe together. Then haſte it with But- 
5 bs frew- it with Crumbs of gebe / it in 
| 1 4 8 d- 2A. * 
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Being + almoſt . roaſted, - drain the Water 
the Dripping- pan, and take off the Rine; 
now moiſten it with two Bottles of Spaniſb 
= Wine. Being done, take it off, diſh it up,with 


for 2 —y 


pt 


the Oven to get a Colour; then diſh itu; up with 


a thick Poivrade under it; ſerve it up. 


Vou may garniſh it with Spinage or Colli. 
flowers, or both theſe together, or elſe with 
Chickens or Pidgeons, putting an Eſſence of 
Ham over them, or Butter well thickened. : 


Hen boil for the laſt Courſe. 


Leanſe it, put it a ſoaking in Water 2 
bout five or ſix hours, wrap it up. ina 
Cloth with a handful of Hay, and ſet it a 
boiling in Water, ſeaſon'd with Onions and 
Sweet-herbs :. being boil d, let it ſtand till half 
cold, then take it out, take off dextrouſly 


the Rine. If it is of a good Colour, let it _ 
it is; and in ſerving it up, ſtre w over it a little 


pounded Pepper and Parſley ops d nal; be- 
ing quite cold, ſerve it up. 


At another time you may grow? it vit 


a Crumbs of Bread, and let it get a Colour in 


the Oven, or * means of a Rdrhes t Fire- 
ove. ip ere 


+ ON ** A 


FY Leanſe i it; Jour it a e n 
ſeven hours; ſpit it, and roaſt it: 19 
ie 6 doing, beſprinkle it with hot Water. 


thick Poivrade under it; ſerve: it up 
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This ſort of Ham ſerves ire for a Shuttle 
either hot or cold. 1 | 5 


Ham aſi thi Darch n. 


(cane it, boil. it in full Water three or 


four hours, then take it out, take off the 


Rine, ftick it" in about fifty, Cloves, and (pit | 


it; put it before a good Fire about two or 
three hours, more or leſs, according to its 
bigneſs. When done, ſerve it up with a Gra- 
vey- ſauce under it, or a thick Poivrade, or 
with MuBard, Grey, and a dai af Vinega 
together. 

The aca are alt Kate up. aſunder in 
Saucers, and the Ham by itſelf... 1 


Ham Areſrd without Fire ar e, N 
| TAKE a: good Ham, . cleanſe it from all 
the naſtineſs about it, take off the Rine. 
Spread a Cloth, in one end of which you put 


Thyme, Sweet; Baſil, and. Bay- leaves: tlien 
put upon it the Ham, the fat Side downwards, 


ſeaſon. it top and bottom alike, adding Cioves 


and Popper. Lay one Fold of che Cloth over 


it, beſprinkle it with ſome Glaſſes of Brandy, 
fold it up quite in the Cloth, with a Cere- 
cloth over it; being tied with Cords made of 
Hay, cloſe o . to another. Then h ary it in 


Horſe-dung, 


and botrem. After that time, 


foot. de 


you Sr *y and ſerve it up like anether 
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with ſome little 
fles cut in flices. Throw the whole in 2 


” 


You may alſo do it] after the ſame manner, 


z” without I the Rine. 


o HA P. XII. 3 


5 & 2 for frf Chirſe. hs 


4 Ragout of Cray fiſh for N 


I CK ſeveral Cray - fiſnes, and take their | 
Tails, which you'll put on a Plate with 


ſome little Muſhrooms, ſeveral Slices of Truf- 
fles, and a Bunch of Sweet-herbs; and the 
whole being ſeaſoned with Salt and Pepper, 
let it take a fry with melted Bacon, or Butter, 


in a little Stew-pan ; and then moiſten it with 


ſome Gravey, ſtew it on a flow Fire. Which be- 
ing ſtewed cnough, take its Fat away, thicken 
it with ſome Cullis of Cray-fiſh, and put it 
on hot Aſhes, taking care not to let it boil, 


leſt it ſhould turn. You'll put therein ſeveral 
Heads of Aſparagus, and Artichoke-bottoms, 


when they are in ſeaſon, When your Ra- 


golit is done, 27 it up, Rn it hot for a ſe 


cond Courſe, _ 
This Ragoũt is be uſed in all bon, of 


5 Diſhes with Cray- m. 


"2 Ragout of Cray-fiſb for Fin bas. oft 


By IL your Cray-fiſh, then pick a 


take their Tails kg put them in a Plate 
rooms, and ſeveral Truf 


ing fas, vitha little Salt and "Fog 


ks — —— 
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therein, and let it take a fry in ſome go 


After which, moiſten it with ſome Fiſh- broth, | 


to be ſtewed on a flow Fire. Your Ragout 

being done, and reliſhing, . take its Fat. away, 

then "thicken it with a Cullis of Cray-fiſh; 
diſh it up, and ſerye it hot for aſccond Courſe. 


You may make uſe of this Ragoiit for all ſans | 


of Diſhes with Cray-fiſh, in Fiſh-days. 


4 Rag out of Oſt ers for r F ph ore 2 7 
of E N ſeveral Oyſters, put them with their 


own Liquor] in a Stewing-pan, and let it 
keep a little on a Stove; then take them out 


of the Pan one after another, and put them 
in a Plate. Fry a little in ſome Butter, ſeve- 
ral little Muſhrooms, then moiſten them with 


ſome Fiſh-broth; ſeaſon them with à little 
Salt and Pepper, and a bunch of Sweet: herbs, 


and let them ſtew on a ſlow Fire. They be- 
ing done, take their Fat away, thicken them 
with ſome Cullis, then put the aforeſaid Oyſ- 
ters therein. After which, taſte your Ragoũt, 
to know if it be palatable: take care, that 


your Oyſters do not boil; and when you are 
ready, put the Ragout in a Diſn; and ſerve it 


hot for a dainty Diſnh. This Ragoũt may like - 


wiſe be uſed for all ſorts of * in Oyten 


in Fiſh-days. . 2 


* 
Fe . * „ *-& 14 4 


Another Ragout of (0, . for F; ;ſh- 8 I 
O P E N ſome Oyſters, and put them in 
> Stewing-pan. Take a little Myſhrooms, 


Vith a little ſeredded * and Parſley. Put 


to: 
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together! in another Stew. pan a little Butter wil 
a little fine Flower, and make them grow 
yellowiſh Which being done, put the + 
foreſaid Muſhrooms, ' Chibbol, Parſley, and 
Oyſters therein, ind let the Whole take ſeyen 
or eight turns of the Pan: then wet it with 
ſome of your Oyſter Liquor, and a little Fiſh 
broth, and put a little Pepper therein. Be 
careful, that your Oyſters do not boil too 
much, and thicken your Ragout with ſome of 
| Four Cullis, or ſome of the Cullis of Cray-fiſh, 

putting the Juice ofa Lemon therein. Take 
care, that your Ragoũt be palatable, and make 


_. ufe 6f i it for all ſorts of Meat that Wau a 


8 of Oyſters. 175 


| 4 white Ragout of Ofen. . 
- T AKE aStewing · pan, and put therein a good 
1 bit of Butter roll'd in fine Flower, ſhred- 
ded Parſley, Nutmeg, pounded Pepper, half 
a Lemon, cut like little Dice, a ſhredded An- 


chovy, and ſeveral Oyſters, with their Liquor. 


Then put the whole on the Fire to thicken the 
Sauce and when it is reliſhing enough, put 
it Wo a Diſh, and ſerve it up hot for a dainty 
Di 

You may uſe this Ras gollt with Fiſh, Chic- 
ans or any ſuch ether! Fowl ou pleals, for 
. rt See 
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S | 


"4 R Aout "with the Heads of ee 


JU, I the Heads of ſome Aſparagus, and 
 whiten them. When they are blanched 


cnough, put them in a Stew ing- pan with ſome _ 5 


Cullis and a little Eſſence of Ham; and let 


me whole ſtew on a ſlow Fire. When it is 


tewed enough, throw therein a bit of Butter 
no bigger than a Nut, dip'd in ſome fine 
Flower, and ſtir Your Ragout now: and then. 


Take care, that it be reliſhing, pour in it a 


little Vinegar, and ſerve it hot. You may 
make uſe of chis Ra agoüt for all ane of Fouls 


4 whit: Ragout if 4 Sith 85 ; 
Gu T and blanch ſome Aſparagus as before, 


put them in a Stewing-pan,. with a bit of 
Butter, fry them a little, poder them with 


half a Spoonful of ſine Flower, moiſten them 


with Broth, ſeaſon them with Salt and Pep- 
per, and then let them be ſtewed. Make a 
Thickning with ſeveral Volks of, Eggs, diluted 


with ſome Broth, and put therein a little Nut- 
meg. Vour Aspang us being reliſhing, thicken 


them with the ſaid Nolks, and make uſe ot 


this Ragout to 2 ns Jarggd Gollbps, 
or bare of Meat 26 1080 es and 


1 
5 1 1 8 
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W ater, then ſqueeze them well, and put them 
on a Table to be minc'd a little. This being 
done, you'll put your Endive in a Stew=pan, 
N 5 moiſtening them with a clear Cullis of Veal 
=_ and Ham; and let the whole be ſtewed on 2 
| Now Dre" When this is ſtewed and grown 
rcliſhing, you'll make uſe of it for every ſort 
of Diſh with Endive; but if this Ragodt is 
not thought thick enough, put' in a little Ef 


ſence of Ham, or a little Cultis therein, befor 
you ſerve „ OY 8 


Another Ragout of E hon 110 


18 H E SE Endives muſt be prepar'd as thoſ 
that precede, with the following diffe- 
rence only, that is to ſay, when they are minc'd 
you muſt fry them with a good bit of Butter, 
then moiſten them with Broth inſtead of Cul- 
lis; and when they are reliſhing, thicken them 
_ 'witha Thickening of Volks of Eggs and Cream, 
Lou may make uſe of theſe Endives with all 


ſorts of larded Collops, eulen and Fil | 
| lets of an Meat. 1 1 0" 


a= 525 Another Ragout of 1 — 


" AK E five or ſix Heads of Endives, pick 

KL them, taking only their Stocks cut in 
bits as long as halfa Finger, blanch them, then 
put them in freſh Water: after which, ſqueeze. 
them, and put them with ſome Gravcy and 

; «Cullis, in a Stewing pan on a Stove, to 

ſte wed flowly,' till it be enough, and make 1 
ol it forall for of Diſhes with — 
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— "4 Pe of Cellery. © 
T* KE ſome Heads of Cellery, 7 and 


ſqueeze. them out of the Water, put them in a 


Stew-pan with a. Cullis, to be ſtewed on a 
| flow Fire. After Which, you'll thicken them 


with the bigneſs of a Nut of good freſh But- 
ter, dip d in fine Flower, continually ſtirring 


the Stew-pan. This Ragout being reliſhing, 


ut a little Vinegar ther ein, taking care to 
make it look handſome, but not too thick; 
and ſerve 1 it with all ſorts of Mear. 


T8 Sorrel Sauce for Fleſh- days. 


P! C K ſome Sorrel, put on a Stove a Stew- 
pan half full of Water 5 and when it is 


ling, put your Sorrel therein. Then take 
it out of the Water, drain it and ſqueeze it 


as if it was Spinage. This being done, put 
your Sorrel in a Stew-pan, moiſtening it with 
Cullis and Gravey, and ſeaſoning it with 


Salt and Pepper, to be ſtewed on a flow Fire. 
When this Ragoüt is ſtewed enough, put a 
little Eſſence of Ham therein, to make it re- 


Is and make ule, of it Jar, what you 


4 Ragout of Sorrel for Ei- 4 We, 


you 


blanch them. Being blanch'd, take and 


IC K, waſh, drain, and ſhred ſome Sor- 
rel: then put it on a ſlow Fire in a Stew- 
pan, with a bit of Butter, ſome Salt, Pepper, 


Eulen, Chibbol, and ſhredded Muſhrooms if 
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you have any. This being ſtewed, put = "i 
ina bit of Butter, dip d in fine Flower, and 
thicken it with a Thickening of Volks of Eggs, 
proportionable to the latrgeneſs of your Ris 
gout, taking care that it be reliſhing. Make 
uſe of it for Eggs with Sorrel, for broil'd 
Fiſh, and every thing with Sorrel. -You may 
fry your Sorrel on Fleſh-days, adding therein 
ſome Hearts of Wenne . Calis and 
Sede e Wt 


Letruces d a Is Dame 3 1 


T K E ſome headed Lettuces, blanch 
| them, putting them in warm Water, but 
not a minute, and drain them immediately, 
Mince and mix together ſome Whites of roa(- 
ted Pullets or Capons, with ſome Ham, Muſh- 

rooms, a little Parſley and Chibbol, a Calf's 
Udder, a little blanch*d'Bacon, ſome Crumbs 
of Bread, boil'd with Cream, and four or five 
Volks of raw Eggs; ſeaſoning the whole with . 
Salt, Pepper, Sweet-herbs, and all Spices. 
Then take your Lettuces, ſqueeze them one 
after another, holding them in your hand, the 
Head downwards, and extending cach Leaf 
thereof, that you may the more eaſily come to 
the Heart, in order to take it out, without 
breaking any of the Leaves: and inſtead of 
the Heart, put in each of them ſome of the 
precedingStuffing, over which you'll raife up all 
the Leaves, putting alſo ſome Stuffing be- 
tween them, tying each Lettuce ſo ſtuff d with 
Pack thread. This being done, put 12 

| * 


| 4 
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re. ¶ lettaces a ſtewing, with two pounds of vide 
nd at in Slices, placed in the bottom, with ſome 
vs WM clices of Bacon, and Onions. And the whole 
a» being ſeaſoned with Salt, Pepper, Cloyes, 


ke WM Bay-leaves and Sweet Baſil, cover it with Sli- 


4 Wl cs of Bacon, and let it be ttewed. Tour Let- 
y WW (ices being done, drain them, and take the 
n p:ck-thread off of them: then lay them in 
d their Diſh, with a white Cullis or Eſſence of 
im over them, and ſerve them hot for a 
mall Diſh. | You'll find the manner of making 
this white Cullis, in the Article of Cullis: 
Theſe Lettuces are us d for garniſhing all 
Meats. 5 | 


Other Fdtpuresd a la Dime Simens Þ P 7 

* OUR Lettuces being ſtuffed and ſtewed, 
as before ſaid, as alſo drained and untied; 

beat three or four Eggs, as if it was for an O- 


other, and throw over them ſome Crumbs 
of Bread. Then fry them in ſome Hog s-lard, 


making them 1 and fetye them hot 


for a Horſderovte, 


4 Ragout of geen, for al gen mY 
T4 KE Bid beaded Lertuces, * Which 

you'll take the Leaves out, till you come 
fo the Heatt. Then waſh them, and blanch 
them in boiling Water: after which, you 11 
put them in cold Warer; out of which being 
faken, you drain and * them 3 bot.” 


melet; dip your Lettuces therein one after an- 
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ing. Then put the Juice of a Lemon therein; 
aud make uſe of it with all ſorts pt. Fowls and 


T* KE {ome Stocks of Purſlane, pick em, 


* 
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em with a Spoonful. of good Broth. Theſe 
Lettuces being ſtewed. taken out of the 
Pan, and drained, put them in another Stew- 

dan, with a little Cullis and Sravey; and let 
the whole ſtew, taking care that it be reliſh. 


Meat for a firſt Courſe. 5 
A Ragout of the Stocks if Wat, # 


and cut *em as long as your-Finger, and 

let them be half boil'd in ſome Water, after 
the fame manner as Cardoons. Your Stocks 
being blanch d, ſqueeze them and put them in 
a Stew- pan, with ſome Cullis and Gravey, and 
let the whole ſtew together. Which being 
done, put therein the bigneſs of an Egg of 
Butter, dipt in fine Flower, continually ſtir- 
ring the Stew=pan. , Then taſte it, to ſee if it 
be palatable, and put a little Vinegar therein. 


- This Ragoüt is to be uſed for all ſorts of firſt. 


Courſe Diſhes, as for example Collops of 
Veal, of Pullets, of Legs of young Turkeys, of 
Pigeons, and of Mutton, when you OM to 
ſerye them with Stocks of Purſlane. | 


A Ragout of . 


Fo hy ＋ | IA K E ſeveral Cucumbers, pecl them, and 


cut them in two, to take their Sceds a 


# A a Then marinade them during two hours 
in Vinegar, Salt, Pepper, and Slices of O- 
being donc, drain your « Cucum- 
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bers, and then put them with ſome. "a 


zacon in a Stew- pan on a Stove to fry a lit- 


tle: after which, moiſten them with Graveyz 


and let them ſtew. on a; moderate Fire. This 

Ragoüt of Cucumbers being done, take its 
Fat away, and thicken it Wich ſome Cullis: 
take care that it be reliſhing, and make uſe of 
it for all ſorts of Meats with Cucumbers, either 
roaſted or ſtewed, 4 


A Ragout of Cucumbets after atother © 
anner. 


AK E ſome Cueumbers, which bein 
pecl'd and cut in four, you'll rake their 
Seeds away: then cut them in thin Slices, 
and put them in a Stew-pan to marinade, 
with a little Salt and Peppet, ſome Slices of 
Onions, and a little Water and Vinegar. 
Theſe Cucumbers being ſufficiently marina» 
ded, throw them in a elean Linnen<cloth, to 
ſqueeze their Water through it. Then put on 
a brisk Fire a Stew- pan, in which you'll put 
ſome Butter or Bacon, with your Cucumbers, 
to fry them a little. Being fry'd, powder them 
over with a little fine Flower, and moiſten them 

with Gravey z ſo let them ſtew ſlowly, When 
this Ragonr is enough, take its Fat away, and 
make ule of it for all Diſhes indicated with a 


Ragour of Cucumbers. The Cook employ d, 
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Another Ragout with Carimhers, | | 
\"AKE ſomie Cucumbers, which being 
peel'd, and their Seeds taken away, 
| you'll cut them in long Slices, and put 
them on the Fire in a Stew-pan, with a little 
Broth out of the bottom of your Kettle. Your 
Cucumbers being dreſs d, take them out of the 
Pan, and drain them. Then put them in an- 
other Stew pan with ſome Cullis, and a li- 
tle Eſſence of Ham, to be ſtewed together. 

When this Ragoiit is enough, make uſe of it 
for Fowls, young Turkeys, Pullcts, and for 
what vou think fir. | 


> Regent of Ruff 'd broke. 


T A KE ſome Cucumbers, and after you 
have peel'd them and ſcoop'd their Sceds 
away, you'll blanch them in boiling Water, 
juſt to take a boil in it. After which, you'll 
take them out, and put them in freſh Water. 
Make your Stuffing after the following man- 
ner., Take of Veal, of boil'd Ham, of blan- 
ched Calf's Udder, of Beef. ſuet, and of ha- 
con, a little bit of each, and mince them well; 
ſeaſoning them with Salt, Pepper, Sweet- 
herbs, All- ſpice, ſome Muſhrooms if you have 
any, Parſley, ſhredded Chibbol, ſome Crumbs 
of Bread boil'd in Milk, and two Volks of 
Eggs. The whole being minced and mixed 
* fill your Cucumbers with it. Then 
| take a Stew-pan, and having put ſeveral Sli- 
es of, n on the bottom of 1 it, you pl place 
2 | ou 
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your ſtuff d Cucumbers over them, moiſten- 
ing them with ſome Broth out of the bottom 


of your Kettle, and ſeaſoning them with 


Salt and ſome Slices of Onions. | Your Cu- 
cumbers being dreſs d, you'll take them out, 
and drain them; after which, you'll put them 


in another Stew-pan, to ſtew with ſome Cul- 


with Pullets, fat Fowls, young . Turkeys, and 


what other Meat you think proper for a firſt 
Courſe: % dre OR. TY 


A Fritter call dBenoiles, or Pets de Putditi? 


JJ UT in a Stew-pan ſome Water, and 


4 Butter the bigneſs of a Walnut, and 4 
little Salt, with green Lemon#peel preſerv'd, 
and cut ſmall. Let it boil ona Stove ; put in 
it two hand-falls of. Flower; ſtir it with all 
the Strength of your Arms, to make your Paſte 
come off eaſily : take it off, pound it with two 
Eggs, then mix it with two Eggs more; and 
ſo put two Eggs at a time, to the number of 
ten or twelve, put into your Paſte, to make it 
the finer: This done; put it in a Diſh or in a 
Plate: get ſome hot Hogs-latd in readineſs, 
| form your Benoiles with the Handle of a Skim- 
mer dipt in yourLard; and make them as big 
as you pleaſe: Being ry 6, put them in Po- 
5 32 e | 


der- 


» 
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dereſugar, pouring Orange-flower- water over 
them: ſerve them up hot for a dainty Diſu. 
Another time inſtead of Water you may take 
Milk, and your Fritters will be the more delicate. 


A dainty Diſh of Fritters, with the White 
of a Fowl. 
AKE ſome Rice, let it go chrodktc five 
4 or ſix Waters, dry it well before the Fite; 
then pound it in a Mortar, and ſtrain it off 
in a Boulting- cloth. Put it in a Stew pan, mix 
it with Milk and two or three Eggs, with 
both Volks and White. Add to it a Pint of 
Cream, put it on a Stove, and Keep it ſtirring. 
Seaſon it with Sugar, preſervd Lemon-peel, 
and raſp'd green Lemon- peel; put more to 
it, the White of a roaſted Pullet chopped. 
This done, make your Paſte, as if it were for 
a Paſty- cream. Roll your Paſte, cut it into 
ſmall bits, made into ſmall Balls the bigneſs of 
'a Button; fry them in Hoz's-lard. Being 
i fry'd, ſtrew them with Sugar, Terve them up 
"hor for a dainty Din. 
Theſe Fritters may be ſerved up on % Plate, 
25 they are coming hot out of the Pan. 
Another fort of Fritters. 
8 Cald ſome ſweet Almonds, pound them, 
moiſten them now and then with a little 
Spring- water, to hinder them from turning to 
Ol, Being poi zunded,take them out; then pound 
preſerv'dL mon peel, with {ome Volks of Eggs 
Bard. beit Biskets of bitter Almonds, putting 
v init a little pounded Cinnamon z beſprinkleit 
Vith Orange Flower Water. ** done, par 
22 51 in 
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in it your Almond. paſte, with the Whites of 
three or four Eggs, beat up to Snow, ſome 
powder'd Sugar, and ſome fine Flower; mix 
the whole together; to make a Paſte proper to 
be rolled up. Then roll it, and cut it in bits, 
which bits you keep aſunder, ſo that they may 
not ſtick together. When ready to ſerve, fry 
them in Hogslard ; ftrew ſome Sugar. over 
| them, and ſerve them up! for a dainty Diſh, | 


Fritters j in the Shape of Poppies. 


AKE about a pound of fine Flower; 
* which you put in a Stew-pan, with, 
twelve Volks and the Whites of ten Eggs; mix 
it with Milk. Make your Paſte ſo thin, that 
it may not ſtick to your Fingers, if dipped in 

it. Now you put in it ſome green Lemon- 
peel raſp'd, with one or two Ouncesof Sugar, 
ſome Cinnamon pounded, preſerv'd Oranges 
Flower, which muſt prevail, preſerv'd Lemon- 
peels cut ſmall, a Glaſs of good Brandy, and 
ſome Salt. Put on the Fire ſome Hogs-lard, 
dip i into it a certain lron - mould, ſhaped : as ſeen 
inaPrint in this Book, to give your Fritters the 
form of the Mould; which Mould depends on 
the variety of Fancies. Your Mould coming 
out of the Hogs- lard warm, dip it into your 
Paſte, (which muſt not run over your Mould.) 
Put your Mould into the ſame Hogs-lard,” and 
the Fritter being colour d, will fall of itſelf 
out of the Mould: ; then turn your Fritter in 
the Hogs-lard upſide down, and being yel- 
Wi, take it and lay it on a Diſh turned up- 


LES i 
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ſide down. Keep your Mould continually in 
the Hogs-lard, that you may go on making 
your Fritters, doing the fame again as before. 
Taſte it, nk if it be not ſweet enough, put 
more Sugar in your Paſte, but not too much. 
Your Fritters being done, put one after an- 
other on a clean Table, firew them with 
double-refincd Sugar, and calour them with a 
red«hot Fire-ſhovel. They ſerve for a dainty 
Diſh, heap'd up in Pyramids. You may make 
them two days before you ſerve them, keep- 
ing them in a dry Place, and they will be 0 
| good as When freſh made, 


Fritters call'd au Point du jour, 
g i lhe KE two handfuls of fine Flower, ſtir it 
in Milk luke-warm, and a little Brandy, 
or in Sack. Seaſon it with Salt, Sugar, a lit- 
tlc green Lemon raſp'd, and ſame preſery d 
Lemons cut very ſmall, adding to it the 
Whites of three or four Eggs beaten up to 
Snow. Heat Hogs-lard in a Fryjng-pan, as 
mall as the — of a Table- Plate; put a 
Funnel with three Pipes over your Pan, pour- 
ang into it your Batter, and take but little of it 
at a time. Keep your Funnel moving, all the 
time your Batter is running into your Frying- 
pan: turn your Fritters preſently, becauſe 
they will be immediately colour d, to try whe· 
ther they will do. Put one of them on a 
 Rollingepin, to get the ſhape of a Wafer 
rounded. The firſt Fritter being the Sample, 
- you arc 8 . > HY 900 5 by taking 5 
f 555-7 ii 
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tain fort of ſmall Sugar- Plumbs of divers co- 
lours, call d Non. pareils; then diſh them 
VP, and ſerve them for a dainty Diſh; 


Fritters cal en Bilboquet. 


T4 K E two handtulls of fine Flower, break 


ſome Eggs in it, mix it with Milk, ſea- 
ſon it with a little Salt, ſome Sugar, pounded 


Cinnamon, green Lemon raſp'd, and Lemon- 


peel preſerv d, cut ſmall, Take a ſmall Ste 
pan, rubb'd with Butter, put in it your Pre- 
paration; let it be done over a flow Fire with- 


out ſtirring it, or elſe bak'd. ' Your Batter be- 


ing ready, take it out of the Pan, and cut it in 
pieces a-Finger's length and breadth, cut a- 


croſs at each end with the point of your Knife, 


that ' your Fritter may be open'd in the 
form of a Bilboquet. Your Hogs-lard being 


hot, put in your pieces by degrees one at- 
ter another, becauſe this ſort of Fritters will 


riſe very much. Being fry d, ſtrew them with 

Sugar, and ſerve them up hot fora dainty 
Diſh. | 
| Cream Frittert. 5 

AKE ſuch Cream as deſcribed in the 

Chapter of dainty Diſhes, which, being 


cold, niake ſmall Balls the bigneſs of a 
Coat - Button, a Batter with a handful of 


fine Flower, and a Fand of Eggs, mixt 


Vink, ſome Wb. EP. rage, ſome, hot 
fleßr. 


S 
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Hogs-lard, put ſome of theſe Balls made with 
Cream into your Batter, but not too many at 
once; and throw them immediately in the 
Hogs-lard. Being taken out, ſtrew them with 
Sugar, glazc them with a red-hot Firc"ſhove), 
and ſerve them mp: hot for a A Diſh, 


" Elder Fritters.” 


ARE five or ſix Tufts of bloſſom 'd Elder, 
and break each of them in two or three 
parts, putting them in a Dich, ſtrewy them 
with Sugar, pouring oyer them ſome Sack or 


French Brandy. Let them ſoak in it two 


hours: keep them cover d, ſtir them now and 
then. Put in a Stew- -pan a good handful of 
fine Flower, with three Eggs ; the White of 
which you'll beat up to Snow. Mix your 
Flower with ſome White-Wine or Beer; put 


in it a little Salt, and then the White of your 


Eggs. Put ſame hot Hog's-lard over the Fire, 


put your Elder Flowers in your Batter, and 


then put in the Hogs-lard. When ready, diſh 
them up with a little Orange- flower- water 
over them, and ſerve them wp hot for a dainty 


Piſh. . 
Frit ters with Pieter, 


AKE the ſmalleſt Vine: leaves you can 
get, take off the great Stalk, put them 
in a Dith with ſome French Brandy „green 
Lemon raſp d, and Sugar. Put in a Ste w- pan 
A good handful of fine Flower, mixt with 


tome * e WY Ane Then put in 
| yu 
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| your Vine-leaves, and fry them immediately, | 
lace one after another in the Hogs-lard; lee 
they do not ſtick together. Let them be pret- 
ty wellcolour 4 when fry d, and ſtrewed with - 
Sugar, and glaz'd with a red-hot ewes a 
ſerve them up hot for a dainty. DI. | 


* * 
: 


" 


Parſlain Fritters.. 


T- AKE young Purſlain made up in ſat 
Bunches, each of three or four Sprigs, 
keep them in a Diſh about a couple of hours, 
with a little French Brandy, Sugar and ralp'd 
Lemon. Then you'll mix a good handful of 
fine Flower with two Volks of Eggs, in White 
Wine or Beer, with the White beat up to 
Snow. Put Hogs-lard over the Fire, throw 
your Bunches of Purſlain in your Batter, and 
fry them directly one after another. Let em 
be pretty well colour'd, ſtrew ſome Sugar o 


P- 
ver them, and ſerve them vp. hot for a : dainty 


Diſh, 
 Apricack Fin 1 

GE? ET fome Apricocks not over-ripe, , open 
DL them in two, and keep them in a Stew- 
pan, with a little Sugar and a Glaſs of French 
Brandy, about two hours, ſtirring them now 
and then. Put in another Stew-pan a good 
handful of fine Flower, mix'd with ſome 
White Wine or Beer; but Wine is better 
than Beer. Put Hogs-lard on the Fire, throw 
your Apricocks into > Batter, and fry them im- 
mediately. Let your Fritters be pretty well | 
coloured, firew them with ſome. "OT. and. 

_ glaze 
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glaze them with a red-hot Fire- ſhovel; gene 
them up hot for a dainty Diſh. 

Here in England, where Apricocks ate 

. wateriſh, they Malt make. a Batter ; bur in 

| France they only dip them jn fine Flower. 


Fritters made with Peaches arc c Made after 
the ſame manner. 


Aßple Fritters the Bavarian Har. 


"AKE ſome Apples, pare them, cut them 
ws four, take their Kernels away, and 
cut them in round bits. Then put them for 
about a couple of hours in a Stew. pan with 
Sugar, a Stick of Cinnamon, and French 
Brandy, ſtir it now and then. Put ſome Hogs 
lard oyer the Fire, take out your Apples, ; +4 
them, andſtrew them with fine Flower. Then 
fry them, let them be pretty well colour: 
diſh them up, ſtrew them with Sugar, glaze 

them with a red-hot Firc-ſhovel, and Kerye 
them up for a dainty TR. 


Another Sort of Apple Fritters. ; 


TAKE ſome Apples, pare them, cut them 
in Slices, put them in a Stew-pan with 
a little Brandy and White Wine, and a Stick 
of Cinnamon. Make a Batter with a handful 
of fine Flower, mix'd with Beer. Put Hogs- 
lard over the Eire, dip your Apples in the Bat- 
ter, and then in the Hogs-lard, and when pret- 
ty well colour d, ftrew them with Sugar, glazc 
them as before, and ſerve 6m . hot for a 
daint) Diſh, | 

8 Anus 
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Another Sort of Apple Fritters, ws 21 | 
- malade of Apricocks | 
p4 RE your Apples, cut _— in Slices 15 
thickneſs of a Finger, and make ſome 
holes round them, to put in your Marmalade, 
Keep them a little while in a Diſh with ſome 


| French Brandy, Sugar, pounded Cinnamon, 


ind Lemon raſp'd. Make a Batter with a 
handfal of fine Flower, mix it with Wine or 
Beer, put Hogs-lard over the Fire, fill the 
holes made round your Apples with Marma- 
ade, dip them one after another into your 


Batter, and fry them; let them be pretty well 


colour d, and 1 them 15 n wal _ 

gar and glaz d. 
Sn” Pointen ar Wafers. ; mig l 

(GET ſome preſerv'd Apricocks, or Wale 
Marmalade, and a handful of fine Flower, 


moiſten d with Beer. Put in each Wafer an 
Apricock or ſome Marmalade, Which you co- 
ver with another Wafer. The two Wafers 


being join d together, dip the Edge of your 
Wafers in your Batter, and 11 N Hoe: 
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put in it by degrees more Flower, till your 


| 


mond-Biskets, two Eggs, Lolk and White. 


;  Oring'd Fritters. e 
U T in a Stew-pan about a Pint of Wa 
ter and a bit of Butter the bigneſs of an 
Yom: with ſome green Lemon- peel raſp d, pre- 
ſerv'd Lemon- peel, and criſp'd Orange- flower, 
Put all theſe over the Fire; and when boiling, 
throw in it ſome fine Flower, keep it ſtirring, 


Batter be thick enough. Then put it in a 
Mortar with Almonds pounded ar bitter Al- 


Temper it with Eggs farther, till your Batter 
be thin enough to be ſyring'd. Fill yourSyringe, 
and your Hogs-lard being hot, ſyringe your 
Fritters in it, to make of it a true Lover's Knot: 
and being pretty well colour'd, ſtrew them 
warhs Sugar; . them ee en for a dainty 
At e time, you r may cb. a Sheet of 


8 with Butter, over which you ſyringe f 
your Fritters, and make them in what ſhape 


you pleaſe; and your Hogs-lard being hot, 
turn the Paper upſide down over it, and your 
Fritters will eaſily drop off. When fry d, ſtrew 


them with Sugar, and glaze them as before. 


i he End of the &. econd V d 2 


ober + againſt Southampron Streer, in the 
Strand. Ha 


Ikides- de Egle Gulllcaesp par le | p. Jacques 
Longueval, 6 vol. 4to: Paris 17322 
Remarques Hiſtoriques et Critiques ſur Hiſtoire 
Angleterre de Mr. Rapin Thoyras, par Mr. Tindal; 

& Abrege Hiſtorique du Recueil des Actes publics 
Angleterre de Thomas Rymer, avec les Notes de 
Mr. Etienne Whatley. 2 vol. 4to. a la Haye 1733. 
Les Interets preſents des Puiſſances de l Europe, 

ſondez ſur les Traitez conclus depuis la Paix d' U- 

trecht incluſivement, & fur les preuves de leurs pre- 

tenſions parriculieres: Par M. If Rouſſer. 2 vol. 40. 

ala Haye 1733. 

Hiſtoire des Papes, 4 8. Pioivg juſqu's a Benoit 
XIII. ineluſivement. 4 vol. 4to. a ia Haze 1732 & 
733. | 

T aa 45 binden ou Aendern pour ſervir 2 


THiſtoire de PEfprithumain par Mr. Gilbert Charles 
le Gendre. 6 vol. 12mo. Paris 1733. 


Franciſci Fabricii Orator Sacer. Ae en 


Diflerrationum mmm Sec. 4to. 
Lugd. Bat. 1733. 


Obſervationes in Proſperi Aquitani Chronicep 


incegrum ejuſque LXX XIV. annorum Cyclum, & 


in Anonymi Cyclum LXXXIV. Annorum, a Mu- 
ratorio editum 5 nec non in Anonymi Laterculum 


Faſchalem centum Annorum, a Buchero editum. 
40. Amſt. 1733: 


Le Mondefou prefers au Monde ſages! en XXIV 


Promenades de trois Amis, Criton Pholoſophe, 
Philon Avocat, Eraſte Negotiant. par Mr. de Mu- 
rault, Auteur des Lettres ſur les Francois & les 


Anglois. 2 vol. 12mo. Amſt. (Geneve.) l 
Relation Hiſtorique de VErhiopie-occidentale, 
contenant la Denn eee des N e 40 ing” che 
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Aue & Matimba, eradifite"de Vitation qu b. 
Cavazzi, & augmentee de pluſieurs Relations Por- 
tugaites, des Cartes Geographiques, & un grand 
nombre de fig ures en Taille-Douce. pre K F. 
J. B. L. Abar, 5 vol. i2 mo. Paris 1732. 
Hiſtoire du Fanatiſme dans la Religion Proteſ. 
tante depuis ſon Origine. Il eſt compoſe des Hi. 
ſtoires particulieres, des Anabaptiſtes, des Dayi- 
diſtes, & des Quakers ou Trembleurs. par i p. 
Catrou, 3 vol. 12 mo. Paris 1733. 
Hiſtoire Literaire de la France; ou l'on traite FI 
YOrigine & du Progres, de la decadence & du réta- 
bliſſement des Sciences parmi les Gaulois & parmi les 
Francois; du Gout & du Genie des uns & des autres 
pour lès Lettres en chaque Siecle; de leurs anciennes 
Ecoles; del Etabliſſement des Univerſitez en France; 
des Principaux Colleges; des Academies des Sci- 
ences & des Belles Lettres; des meilleures Biblio- 
theques anciennes & modernes; des plus Celebres 
Imprimeries; & de tout ce qui a un rapport par- 
ticulier a la Literature. Avec les Eloges „Hiſtoriques 
des Gaulois & des Francois qui s'y ſont fait 
quelque reputation; Le Catalogue & la Chro- 
nologie de leurs Ecrits; Des Remarques Hiſtoriques 
& Critiques ſur les principaux Ouvrages; Le de- 
nombrement des differentes Editions: Le tout juſti- 
Ke par les Citations des Auteurs Originaux. Par 
des Religieux Benedictins de la Congregation de 8. 
Maur. to. Tom 1. qui comprend les tems qui ont 
precede la Naiſſance de Jeſus Chriſt, & les trois pre 
miers Siecles de l'Egliſe. a Paris 1733. 

Hiſtoire de Academie Royale des Inſcriptions & 
Belles Lettres, avec les Memoires de Litterature 
tirez des Regiſtres de cette Academie depuis | An- 
mee 1726. juſques & y pris | Anne 4730. 
Tome 7 & 8. 4to. Paris 1733. 

Letters concerning the Engliſh Nation by Mr: de 
Voltaire. 8 vo. London 1733. 
Hiſtoire Romaine, depuis la Wieden de ſvn, 


yu 


bar les P. e. Cattou 1 Rau 20 vol. 120. 1 + 
Paris 1731. 


Di&ionaire- Oeconomique, contenant divers 5 


Moyens d'angmenter. ſon Bien, & de*conſerver ſa 
Sante. par Noel Chomet, 2 vol. folio; Paris 1732. 


Le meme. Livre, avec les Danes de Picart. Amſt. 5 | 


1733. in fol. ; 
M. Martaire. Marmorum, Arn delle = 


deldenianorum, aliorumque, Academiz Oxonienſi 
dona torum; cum varns Commentariis, Indice & 
| Appendice. fol. Londini 1722. 


La Generation de' Homme, ou le Tableau de 
'Amour. conjugal, par N. Venette, 2 vol. mo. 
Amt. (Paris). 1732. | 

An Anatomical Expoſition of the Structure of the = 
Human Body, by James Benignus Winſlow, tranf- 
lated from the Original, by G. pt 40. Lon- | 
don 1733. 

Les Monumens de la Manarchie Fraxccſe, per 
le P. Montfa ucon, 5 vol. fol. a Paris 173 3. 
idem, Le 5 Volume ſepare. 
| Joan. Marianz S. J. Hiſtoriæ de Rebus Hiſpaniz 
Lib. XXX. accedunt Fr. Joſephi Emm. Minianz 
Valentini, Continuationes novæ Lib. X. cum Iconi- 
bus Regum, 4 vol. folio. Hagæ-Comit. 1733. 

Hiſtoire Eccleſia ſtique pour ſervir de Continua- 
tion à celle de Mr. Fleury (par le P. Fabre. Tome 
31 & 32. 4tOo. 4 Paris 1733. 

Gloſſarium ad Scriptores Media & Ina Lad- 5 
nitatis, Aurhore Car. Dufreſne. Editio nova locuple” 
tior & auctior, Opera & Studio Monachorum Ord- 
S. Benedicti et Congreg. S. Mauri, 4 vol. fol. FRO 
1733«. 

Le Temple des Muſes, orne de LX. Tableaux ou 
ſont repreſentes les Evenemens les plus remarquables 


de VAntiquite Fabuleuſe : deifines & gravez par 


Bernard Picart le Romain, & accompagnes d'expli- 
cations & de remarques, qui decouvrent le vray 
ſens des Fables & le fondement qu'elles ont dans 


THiſtoire. grand in fol. Amſt. 175. 5 
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WM. Hiſtoire Romaine: Les Empereurs. ganrd Orla, 
avec des Notes Hiſtoriques, Geographiques & Cri- i 
nqu-s, par les P. P. Catrou & Rouille; Tom. 17. 470. 
depuis Pan de Rome 705: juſquꝰ a an 740. Par 1734. 
Nouvelle Traduction francoiſe du Paſtor Fido aver 
le Texte 3calte, 2 vol. 120, Paris 73332 
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La Vie de Marianne, ou les Avantures de Madame 
a Comteſſe de NET bar Nr. de Marivaux« - '42mb- 
Faris 17312 

Hiſtcire Criviqud: de 14 Sende e e. qui 
——— la Savoye, le Dauphiné, la Provence; le 
Languedoc, le Rouffillon, & le Comte de Feix, avec 
des Diſſertations. a Nancy 1733 in 12m. 

Layage de Corte ille le Brun, au Levant en Mof 
covie, Perſes & aux Indes Orzentales, 45 vob 4 | 
Rouen 1723. 

Abtege de PHiftoire VUniverſelte, par Ts Mt, 
Clandede lle, 12 mo 7 vol. Paris 122338 5:1 
A General Dictionary, Hiſtorical and Critical, in 
Which a new and accurate Tranſlation of that ef 
the celebrated Mr. Bari will be included The 
whole containing the Hiſtory of the moſt illuſtrious 
Perſons of all Ages and Nations? particularly thoſe 


Rank, Actions. Learning, and other Accompliſk 


Hiſtoire. Metalique des XVII. "Provinces des 
Pays bas, depuis I Abdicat ion de Charles. V. juſqua 
la Baix de Bade en 1716. aved pres de 3000 Me- 
dailles, par Gerard Van Loon, e ns 3 
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No. IV. 


A TABLE 5 40 Covers, with three Courſes, for Supper. The fit, confiſtn 
of 57 Diſhes 3 ; the ſecond of 475 n the Sallets, and the third of 43. 


F irſt Courſe. 
A Surtout. 
TWO Girondoles ; 


4 4 Pots of Olio, 
At each End one, and on each Side one. 


1 of Rice with Cray-fiſh Cullis. 
1 of Purey, with green Peaſe. 


1 de Sante, 
1 of Oll. 


4 Soops. 


1 call'd a la jambe de Bois. 
x -of Herbs. 
1 of a Biſque of DE. 

I of a Biſque of Cray-fiſh. 


2 Large Entries, 


1 of a Quarter of Veal 4 in Cawl. 
I of a hind Saddle of Mutton 8 a la Ste. Menehout.) 


2 M :Adling Entries, for the ſame Side. 


of a hot Rabbit Pie. 
of a Surloin of Beef (en Balon. ) 


2 Caſes, one at each end of the Table. 


jy „ 


of five Princeſſes. | 
of five Grenadi ins, with crm. ö 


hay fad 


4 Entries with Meat. 


of three Pullets with Ach. 
of a Ham. 


of two young Ducks with Orange- Juice. 
of young Turkeys with Cucumbers. 


2 — —— 


4 Entries in Meager. 


of a Pike (d la Civita Vecchia.) 

of Eels in Fricandoes. 

of Trouts (a la Genevoiſe. ) 

of a ſmall Turbot, with an Italian Sauce. 


1 6 Small Diſhes. 


of ſmall Pies, with 1 Sauces. 
of ſmall Pies (d PEſpagnole.) 

of Baraquilles. 

of ſmall Pies (d la Napolitaine.) 
of Marinade of Chickens, 

of Surpriſes. _ 

of Pigeons (au Soleil.) 

of mall Cakes of Veal. 


„ „ ud 


' 


16 Plates with G :!:. da MEAN hoon 
4 . Entries, 2 at the Ends, 2 at the Flanks: | 


. to remove the 4 Pots of Olio. 


1 of a Carp (d la 1 at one Side. 
1 of a Salmon with Gravy at the other. 
of Barbots at one End. 
1 of two large Fowls glazed at the other End. 


4 Middling Entries, to remove the 4 Soops. 


2 of Sturgeons roaſted with an Halian Sauce. 


2 of Salmon in F IND with a Sauce ( 2 la Romaine.) 


16 Small Entries, to remove the 16 ſmall Diſhes. 


2 of Mackarel with Gravy. 

2 of Soles larded and glazed. | 

2 of Squabs in 3 White Sauce, 

2 of Perches. 

2 of glaz d Fricandoes. 75 

2 of Fillets of Fowls, with Piſtache, 27 
2 of Pigeons (aux Tortu?s.) 5 


2 8 n Rabbits 1 in F 5 


4 af a Marbre. 


I of a large Turbot, cold, 
0 of lag Sole, cold. 1 


e eee 


00 > 


2 Diſhes of Cray-fiſh to follow the two Diſhes on the 


ndnd 


* 


P 


Second Sn | | 
* he la and the Girandoles to remain ſanding, | 
4 Great Entremets, 


1 of a Hare Cake. 
1 of a Ham Pa 


: of a Turkey Paſty. 


2 Oval Diſhes in the middle Row of the Table, 


i of a oung Wild Boar, roaſted, 
1 of a b, roaſted. 8 


2 Diſhes on the Side of the Surkink 


2 ; Diſhes of roaſt Meat, in a middle Row ot 
the Table, 


2 of young Hares. 
of young Rabbits. 
of Turtle Doves. 
« Pigeons like Ortolans. 
— ey Turkeys, | 
. 4 3 | 
0 i 
of ſmall a: EE 
of Chickens (d la Reine.) 


16 P lates. 


of different Sauces. 


of Lemons and Oranges. 
of Sallets. 


Third Courſe: 


22 Cold Entremets, to remove the roaſt Meat. 


Side of the Surtout. 
2 of Loaves (d la Reine) with Piſtaches at the two Ends 
of the Table. 
of Tourtes (d la Glace.) 
of Puis d Amour. 
of Pains (d la Ducheſſe.) 
of Croquantes, 
of Artichokes (d la Glace.) 
of Aſparagus. ” 
of Mortadelles. | ys 
ppg energy, age ³· A ie 
of a Piſtache Cream. 
of Creme velout#e. 


of 1 Caps. 


x Bore 
a 2 
5 «4 3 
: 4 Ny 


/ 


16 Hot Entremets, to ns the Sallets a 
155 Sauces. 


of Cocks-combs. | 
of 2 1 
orilles 5 
1 Champignons or (mall Muſhrooms. 
of Cucumbers. 
of Gone he 8 | 5 5 | 
ſoft Roes of Carp. ; 

3 Cray-fiſh (2 la Ste. Nene bout. 5 | 
of Sweetbreads of Veal. | 
of Calves Ears. 5 
of Beef Palates (au Gratin.) | = 
of farced Omlets. | 

of Toaſts with Ham. 
of Eggs in their Shirts. 
of fat Havens in Cawl. 
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A TAB LE of 60 Colm for Dinner, with three Courſes. 


No. Hl. 


The firſt | Courts 


conſiſting of 128 Diſhes, the ſecond of 52 Removes, and the third of 160, 
including Sallets and SAUCES, 


Firſt Conc 
19 ſtanding Diſhes. 


1 great Surtout, 


b Pot of Olio. 
| Ws 


2 call'd (d la 1 de Bois.) 
2 Rice Soops with Cray-fiſh (Cullis. ) 
t (4 la PurteVerte) or green Peaſe; 
4 & Sante. 

2 of nn, at both Ends. 


12 Soops. 


1 of a Biſque of Pigeons; 
2 @ la Reine. 
1 of Ducks with Turnips, 
2 of Pigeons garniſhed with Sellery. 


2 de Sante, with young Onions and 


Lettice. 
2 of Biſques of Cray-fiſh. 


1 of Chickens and Aſparagus Tops. 
1 of Tortoiſes. 


YN great Entries for the two Ends. 


1 of a Quarter of Veal (A la Crime.) 


x of a . of Beef. 5 


26 Middling Frcs: 


of Pikes (d la Civita Vecchia.) 

of Trouts (d la Perigord.) 

of fat Turkeys, with Carp Sauce. 
of Fowls with Muſhrooms. 

of rais'd Pies with Rabbits. 

of Fricandoes with Sorrel. . 

of Ducks with green Peaſe. 

of Pigeons (au Mirletton.) 

of Fillets of Beef, the Indian way. 
of Granadins. 

of Terrines of all forts of Meat. 
other ſmall Terrines (d la Bava- 
roiſe.) | 

2 Calves Heads, the Hanoverian way. 
2 Legs of Mutton (4 Peau.) 


V 


30 Small Diſhes, viz. 


4 of ſmall Pies, the Spaniſh way. 
4 of Baraquilles. 


4 of common Petits Pattees, white 


Sauce. 

4 of ſmall Pies, with white Sauce. 
of Marinades of fat Pullets. 

of Pigeons (au Soleil.) 

of Surpriſe. 

of ſmall Veal-Cakes. 

of Veal-Cutlets with ſweet Herbs, 
of Pigeons (d PArraign#e.) 
of F les of F owls (au __—_ 


20 Plates of Oyſters. 


* 


10 Plates of Rad ſhes. 


W W LON 


a 


Er e e e e ee 


; TN 


Second Courſe. 


8 Entries, to remove the 8 Pots of 


Olio. 


of ta (d la Chambor.) 

of Salmon with Gravy, -garniſhed. 
of Loaves (a la Royale.) 

of Loaves (a la Dauphine.) 


of Terrines for the two Ends. 


of Pigs (en Matelatte.) 


12 Entries, to remove the 12 


Soops. 


toiſe.) 


1 of Fels with pickled Cucumbers. 
2 of Weavers with Champagne. 


2 of Haunches of Veniſon with a thick 
Poivrade. 


2 of young Fowls, with 4. 


2 of Ducks, with Shalots. 
2 of Princelles. * 


” 


30 Small artes to remove the 


30 Small Diſhes. 


of fat Pullets, the Italian way, with 
Muſhrooms. 


of Breuſſolles, the Italian way. 
of Fillets of Mutton with Spinage. 
of Turtle Doves with Bay- leaves. 
of large Perches, the Dutch ways 
of Fillets of Soles. 

of Pigeons with Fennel. 

of Salmon in Fricandoes. 

of Eels, the Bavarian way. 

of Chickens with Parſley. 

of Pigeons (d la d Huxelles.) 

of Fillets of Mutton with Lettice. 
of Partridge Loaves. 


Fricando. ) 
2 of Fillets of Rabbits Fo * Italian 
way. 


Third Courſe. 
22 Great cold Entremets. 


Turkey Paſty (en Heriſſon.) 
Ham Pa | 
Compiegne Cakes. 
Croquantes (en Pyramide.) 
Wild Boars Heads. | 
Hare Cakes. 

of Pigs, the German way. 
of Marbrees. 

of Savoy Cakes. 

of Bignets (en Pavòts.) 

of Mortadelles. 

of Hams roaſted. 


; of a Shonkler of Vial ©@ && Pillan- 


of two fore Quarters of Lamb (en en 


BB NNN NSN NN NNN 


„„ 


2 
2 
2 
2 
2 
2 
2 
2 
2 
2 
2 
2 
2 
2 


\ 


Continuati of the Third 
'Courl © 


16 Middling cold Entremets. 


of Cray-fiſh. 

of Turkiſh Caps 

of Tourtes (4 25 Glace. ) 

of Cream veloutee. 

of ſmall Loaves of Piſtaches. 
of ſmall Almond Cakes. 

of Hogs Tongues. 

of Aſparagus with Oil. 


28 Diſhes of roaſt Meat. 
of two young Wild Boars: 


of two Lambs. 
of Pullets. 


of fat Turkeys. 


2 of Turtle Doves: 


of young Ducks. 

of young Hares. 

of Fowls. | 

of young Rabbits; 

of Pullets with Eggs. 

of Wood Pigeons. | 
of Chickens (d la Reine.) 
of Pigeons like Ortolans. 
of Pigeons with Eggs. 


30 Sallets i in ſmall Diſhes, 


8 Plates of Lemons and 83 


ges, 


8 different Sauces. 


46 Hot Entremets, to remove the | 


Sallets, Lemons, Oranges, and 
Sauces. | 


of Morilles. 

of Muſhrooms. 

of green Peaſe. 

of Artichokes (d PE/toufade.) 

of Palates of Beef ben Gratin. ) 

of Calves Ears fry d. 

of Lamb: ſtones. 

of Pith fry'd. 

of Cocks-combs and ſmall Eggs. 

of Muſhrooms, the Italian way. 
of Cray-fiſh (a la Ste. Menehout.) 
of large Trufles with Oil. 
of Omelettes. 

of Grenadins (en Peauæ 4. Eppagne.] J 
of Aſparagus. | 
of Cucumbers (d la Matelotte. ) 7 
of fat Livers in Cawl. 4 
of Anchovies (en Cannap#es.) 11 


of Eggs (d la Lombardi.) 


of ſcollop d Oyſters. 

of Turrifas's. 

of Cray-fiſh, the Italian way: 
of Toaſts of Ham. 
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